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A Important Safety Information

Installation

« This oven mustbe installed by qualified personnel to
the relevant British Standards.

» Thisovenis heavy. Take care when moving it.

* Remove all packaging, both inside and outside the
oven, before using the oven.

» Do not attempt to modify the oven in any way.

Child Safety

+ Thisovenisdesignedtobe operated by adults. Do not
allow children to play near or with the oven.

» Theovengetshotwhenitisinuse. Children should be
kept away until it has cooled.

During Use

« This ovenis intended for domestic cooking only. Itis
not designed for commercial or industrial purposes.

* Appliances become very hotwith use, and retain their
heat for long periods after use. Care should be taken
to avoid touching heating elements inside the oven.

+ Always stand back from the oven when opening
the oven door during cooking or at the end of it
to allow any build up of steam or heat to release.

* Neverline any part of the oven with aluminium foil.

» Donotallow heatproof cooking material, e.g. roasting
bags, to come into contact with oven elements.

* Never place plastic or any other material which may
melt in or on the oven.

« Donotplace sealed cans oraerosols inside the oven.
They may explode if they are heated.

» Do not hang towels, dishcloths or clothes from the
oven orits handle.

* Do not use this oven ifitis in contact with water and
never operate it with wet hands.

» Takegreatcare when heating fats and oils as they will
ignite if they become too hot.

+ Alwaysuseovenglovestoremove andreplacefoodin
theoven.

» Ensure that all control knobs are in the OFF position
when notin use.

+ Donotleave cookware containing foodstuffs, e.g. fat
or oil in or on the oven in case it is inadvertently
switched ON.

You MUST read hese warnings carefully before installing or using the hob. If you need
assistance, contact your local Customer Care Department.

* When using other electrical appliances, ensure the
cable does not come into contact with the hot surfaces
ofthe oven.

Maintenance and Cleaning

* Onlycleanthisoveninaccordance with the instructions.

« Theovenshould be keptcleanatalltimes. Abuild-up
of fats or other foodstuffs could result in a fire,
especially in the grill pan.

* Never use steam or high pressure steam cleaners to
clean the appliance.

+ Always allow the ovento cooldown and switch offthe
electrical supply before carrying out any cleaning or
maintenance work.

Service

» This oven should only be repaired or serviced by an
authorised Service Engineerand only genuine approved
spare parts should be used.

\” Environmental Information

» After installation, please dispose of the packaging
with due regard to safety and the environment.

*  Whendisposing ofanold appliance, make itunusable,
by cutting off the cable. Remove any door catches,
to prevent small children being trapped inside.

*  The symbol ouumon the product or on its packaging
indicates that this product may not be treated as
household waste. Instead it shall be handed over to
the applicable collection point for the recycling of
electrical and electronic equipment. By ensuring this
productis disposed of correctly, you will help prevent
potential negative consequences for the environment
and human health, which could otherwise be caused
by inappropriate waste handling of this product.

For more detailed information about recycling of this
product, please contact your local city office, your
household waste disposal service or the shop where
you purchased the product.

Keep this instruction book for future reference
and ensure it is passed on to any new owner.
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The following symbols will be found in the text to guide

you throughout the Instructions:

A Safety Instructions

(&= Step by step instructions for an operation

@ Hints and Tips

\” Environmental information

This appliance complies with the following E.E.C.
C Directives:

*73/23-90/683 (Low VoltageDirective);

*93/68 (General Directives);

*89/336 (Electromagnetical Compatibility Directive)
and subsequent modifications.

MANUFACTURER:
ELECTROLUX HOME PRODUCTS ITALY S.p.A.
Viale Bologna, 298
47100 FORLI (Italy)



Description of the Oven
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Control Panel

Oven Electronic Control
Air Vents for Cooling Fan
Grill Element

Oven Light
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Control Panel

Cooking
function

Temperature Time
display

Push buttons

ON/OFF

Oven Function Control

Fast Heat Up Function

Decreasing Control ‘@ (Time or Temperature,
Increasing Control “@" (Time or Temperature)

ook wb =

All the oven functions are controlled by an electronic
programmer.

You can select any combination of cooking function,
cooking temperature and automatic timing.

NOTE

In the event of a power failure, the programmer will keep
all the settings (time of day, program setting or program
in operation) for about 3 minutes. If power misses for a
longer time, all the settings will be cancelled. When the
power is restored, the numbers on the display will flash,
and the clock/timer has to be reset.

Minute minder / Cooking duration function / End of cooking function

Special functions

The following functions can be activated by pressing
two buttons at the same time:

- Child lock: press button |:» and button ‘@,
- Beep on touch: press button |:» and button “@"
- Demo mode: press button (B) and button “@".



"On/Off" Push Button

The oven must be switched on before setting any cooking
function or programme. When button () is pressed, the
oven symbol will come on the display, and the oven light
will switch on.

To switch off the oven, you can press button () at any
time. Any cooking function or programme will stop, the
oven light will switch off and the time display will show
the time of day only.

It is possible to switch off the oven at any time.

How to select a Cooking

Function
1) Switch on the oven by pressing the (D button.

2) Press button c:n to select the required oven function.

Each time button c:n is pressed, a cooking symbol will
come on the display and the corresponding cooking
function number will come to the left of the currently
selected cooking function symbol (Fig. 1).

3) If the pre-set temperature is not suitable, press
button “@° or “@" to adjust the temperature in 5 degree
steps.

- as soon as the oven heats up, the thermometer

symbol rises slowly &, indicating the degree to which
the oven is currently heated;

When the required temperature is reached, an acoustic
alarm will sound for a short time and the thermometer

symbol jﬂ will light permanently.

How to set the temperature and

cooking time

Press button “@" and “@" to increase or decrease the
pre-set temperature while the “*” symbol is flashing (Fig.
2). The maximum temperature is 250 °C.

Press button “@" and “@" to increase or decrease the
pre-set cooking time while the symbol p is flashing (Fig.
2).
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Here below is a list of the function symbols
and their meaning.
Fan cooking - This setting allows you to roast
1@ or roast and bake simultaneously using any
shelf, withoutflavourtransference. Pre-settem-
perature:175°C

Conventional cooking - The heat comes

2 from both the top and bottom element, ensuring

even heatinginside the oven. Pre-settempera-
ture: 200 °C

E" Grill element only - can be used for grilling
small quantities. Pre-settemperature: 250 °C

< | Thermal Grilling - This function offers an
4E8’]altemative method of cooking food items,
normally associated with conventional grilling.

The grill element and the oven fan operate
together, circulating hot air around the food.

Pre-settemperature: 180 °C
Select a maximum temperature of 200
°C.
Pizza Oven - The bottom element provides
5@ direct heat to the base of pizzas, quiches or
pies, while the fan ensures air is circulated to
cook the pizza toppings or pie fillings.
Pre-settemperature: 175°C
=== Full Grill - The full grill element will be on.
Recommended for large quantities. Pre-set
temperature: 250 °C

7 | Bottom heating element - The heat comes
from the bottom of the oven only, to allow you
to finish your dishes. Pre-set temperature:
250°C

Top heating element - The heatcomes from
SD the top of the oven only, to allow you to finish
your dishes. Pre-set temperature: 250 °C

Defrosting — The oven fan operates without

9@ heat and circulates the air, at room tem-
perature, inside the oven. This function is
particularly suitable for defrosting delicate
food which could be damaged by heat, e.g.
cream filled gateaux, iced cakes, pastries,
bread and other yeast products.




When the oven

installed

When the oven is first connected to the electrical supply,
the display will automatically show 12:00 and the symbol

@ will flash.

Ensure the correct time of day is set before using the
oven.

To set the correct time of day :

a) press button @ and, while the symbol ® is flashing (Fig.
3), setthe correct time of day by pressing buttons ‘@ or “@°
(Fig. 4).

The time arrow symbol ® will come off about 5 seconds after
the correct time is displayed (Fig. 5).

b)if the symbol B> is not flashing anymore, press button ()
twice.

Then, proceed as described in point a).

— press button (@) to switch on the oven.

— press button |:n twice and select the "Conventional
Cooking" function [—_| (Fig. 6).

— set the temperature to 250°C using the increasing push
button “@".

— Allow the oven to run empty for approximately 45
minutes.

— open a window for ventilation.

This procedure should be repeated with the "Fan Cooking"

@ and "Full Grill' ™| function for approximately 5-10
minutes.

During this time, an unpleasant odour may be
emitted. This is absolutely normal, and is caused
by residues of manufacturing.
Once this operation is carried out, let the oven cool
down, then clean the oven cavity with a soft cloth
soaked in warm soapy water.

Before cooking for the first time, carefully wash the
shelf and the dripping pan.

To open the oven door, always catch the handle
in its central part (Fig. 7).
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Programming the Oven

How to set the minute minder

1) Press button @) to select the Minute Minder function
(Fig. 8). The relevant ﬂ symbol will flash and the
control panel will display "0.00".

2) Press button “@" to select the required time.
Maximum time is 23 hours 59 minutes. After the
setting is carried out, the Minute Minder will wait 3
seconds and then start running (Fig. 9).

3) When the programmed time has elapsed, an acoustic
alarm will be heard.

4) To switch off the acoustic alarm, press any button.

The oven will NOT switch off if in use.
The minute Minder function can be used as
well when the oven is off.

To use or to change the Minute Minder setting:
press button @) until the symbols ﬂ and P will flash.
Now it is possible to change the Minute Minder setting

by pressing button @ or @

To cancel the Minute Minder:
press button @) until the symbols ﬂ and P will flash.

Press button e to decrease the time until the display
will show "0.00" (Fig. 10).

To programme the Oven to
switch off

1) Place food in the oven, switch on the oven, select a
cooking function and adjust the cooking temperatu-
re, if required (Fig. 11).

2) Press button @) to select the "Cooking Duration"
function (Fig. 12). The "Cooking Duration" symbol ||
will flash and the control panel will display "0.00".

3) While the symbol P is flashing, press button @ to
select the required time. Maximum time is 23 hours
59 minutes. The programmer will wait 3 seconds and
then start running.

4) When cooking time is over, the oven will be switched
off automatically and an acoustic alarm will be heard
while the control panel will display "0.00".

5) To switch off the acoustic alarm, press any button.

To cancel the Cooking Duration Time:
— press button @) until the symbol » will flash.

— press button @ to decrease the time until the
display will show "0.00" (Fig. 13).

-~ T

o
)

DO
@0

00
®0
©0

0 000O0O0
O ® 0 00
Fig. 9
0 00O0O0O0
O ® 0 ® 0
\J}T“ Fig. 10
% Fig. 11
(@]
®
‘J}“ Fig. 12
0 0 0O
® 0O ® O
m%% Fig. 13



To programme the Oven to switch
on and off

1) Carry out the "Cooking Duration" setting as described
in the relevant chapter.

2) Press button @ until the "End of Cooking" function
%] will be selected and the relevant symbol will
flash. The control panel will display the end of cooking
time (that is, the actual time + cooking duration time
- Fig. 14).

3) Press button @ to select the required end of cooking
time.

4) After the setting is carried out, the programmer will
wait 3 seconds and then start running.

5) The oven will switch on and off automatically. The
end of cooking will be marked by an acoustic alarm.

6) To switch off the acoustic alarm, press any button.

To cancel the programme, simply cancel the

Duration Time.

Extra features
Safety Cut-Off Function

The oven will switch off automatically if any
changeofsettingis made, accordingtothe table
beside (Fig. 15).

If temperature setting is: | the oven will switch off:

250°C after 3 hours

from 200 up to 245°C | after 5,5 hours
from 120 up to 195°C | after 8,5 hours
less than 120°C after 12 hours

oFF |

Fig. 14

Fig. 15



Residual Heat Function

Whena Cooking Durationtimeis set, the ovenwillautomatically
switch off a few minutes before the end of the programmed
time, and use the residual heat to finish your dishes without
energy consumption. All current settings will be displayed
until the Cooking Duration time is over.

This function will not operate when the Cooking Duration time
is less than 15 minutes.

Child Safety Function

To avoid children switching on the oven, it is possible to lock
the oven controls.

1) Turn off the oven by pressing button ().

2) Press buttons i_1and “@" at the same time and keep
them pressed for about 3 seconds. An acoustic signal
will be emitted and the indication ‘SAFE’ will appear on
the display (Fig. 16).

3) The oven is now locked. Neither oven functions nor
temperatures can be selected.

To unlock the oven:
Press buttons c:l and @ at the same time and keep them
pressed for about 3 seconds. An acoustic signal will be

emitted and the indication ‘SAFE’ will go off. The oven can now
be operated (Fig. 17).

"Fast Heat Up" function

After a cooking function has been selected and the
temperature has been adjusted, the cavity will gradually
heat up until the selected temperature is reached. This
will take from 10 to 15 minutes, depending on selected
function and temperature.

If it is necessary to reach the required temperature in a
shorter time, the "Fast Heat Up" Function can be used.
1) Switch the oven on by pressing button ().

2) Set the required cooking function and temperature as
explained in the previous pages.

3) Set the temperature by pressing button @ or ‘@"
The temperature will appear on the display.

4) Press button . The temperature display will show
"FHU" (Fig. 18).
5) press button c:l and the symbol “°” will flash for

approximately 10 seconds. Now it is possible to
select the required temperature by pressing button

“e“ Or li@li-
6) When the required temperature is reached, an acoustic

alarm will sound for a short time, and the temperature
display will revert to the set temperature.

This function can be used with any cooking function or
temperature.
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Error code

The electronic programmer does a continuous diagnos-
tic check of the system. If some parameters are not
correct, the control unit will stop the activated functions
and it will show on the display the corresponding error
code (Fig. 20).

For further details, refer to chapter "What happens if
something goes wrong" on page 48.

The Safety Thermostat

This oven is provided with a safety thermostat. In case
of malfunctioning of the main thermostat, and consequent
over-heating, the safety device will stop the power supply
to the appliance. If this happens, call your local Service
Centre. Under no circumstances should you attempt to
repair the appliance yourself.

Demo mode

This mode is intended to be used at the shops to dem-
onstrate the oven functionality without any power con-
sumption except the oven lamp. To activate this function
the appliance should be in stand-by mode.

— Press button @) and “ @" for approximately 2
seconds (Fig. 19). An acoustic alarm will sound for
a short time.

— Press button (D and the “id” indication will appear
on the display .

All oven functions can be selected.

The thermometer symbol Q will not flash anymore and
“id” indication will be replaced by number digits.
Follow the above described procedure to disable
the demo mode.

The Cooling Fan for the Controls

This oven is provided with a cooling fan, meant to keep
the front panel, the knobs and the oven door handle cool.
This fan may run on after the oven or grill is switched off,
until a normal temperature is reached.
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Hints and tips for using the oven

AAlways cook with the oven door closed.

Conventional cooking

Heat comes from the top and from the bottom, therefore
it is preferable to use the central runners.
If cooking requires more heat from the top or from the
bottom use the top or the bottom runners.

Fan cooking

The food is cooked by means of preheated air force blown
evenly round the inside of the oven by a fan set on the
rear wall of the oven itself.

Heat thus reaches all parts of the oven evenly and fast
and this means that you can simultaneously cook different
types of foods positioned on the various oven shelves.
Fan cooking ensures rapid elimination of moisture and
the dryer oven environment stops the different aromas
and flavours from being transmitted from one food to
another.

The possibility of cooking on several shelf heights means
that you can cook several different dishes at the same
time and up to three tins of biscuits and mini pizzas to
be eaten immediately or subsequently deep frozen.
Naturally the oven can also be used for cooking on just
one shelf. In this case you should use the lowest set of
runners so that you can keep an eye on progress more
easily.

In addition, the oven is particularly recommended for
sterilizing preserves, cooking home-made fruit in syrup,
and for drying mushrooms or fruit.

Grilling

When grilling meat or fish, spread a little oil on them and
always place them on the oven grid. The shelf level
depends on the thinckness of the food.

Always place the dripping pan at the lowest level, with
some water in it, to avoid smoke and unpleasant smells.

Thermal grilling

When using this cooking function, selecta maximum
temperature of 200 °C.

Thefullgrillelementand the ovenfan operate alternately,
circulating hotairaround the food. The need to check and
turnfood is reduced. With the exception of toastand rare
steaks, you can thermal grill all the foods you would
normally cook under a conventional grill.

12

Condensation and Steam

The oven is supplied with an exclusive system which
produces a natural circulation of air and the constant
recycling of steam. This system makes it possible
to cook in a steamy environment and keep the
dishes soft inside and crusty outside. Moreover,
the cooking time and energy consumption are
reduced to a minimum. During cooking steam may
be produced which can be released when opening
the oven door. This is absolutely normal.

Q However, always stand back from the oven

when opening the oven door during
cooking or at the end of it to allow any
build up of steam or heat to release.

G:) When food is heated, it produces steamin the
same way as a boiling kettle does. When
steam comes in contact of the oven door

glass, it will condense and produce water
@ droplets. Toreduce condensation, ensure the
oven is well heated before placing food in the
oven cavity.
A short oven pre-heating (about 10 minutes)
will then be necessary before anycooking.
We recommend you to wipe away
condensation after each use of the appliance.



Using the Oven

c Always cook with the oven door closed.

Stand clear when opening the drop down oven
door. Do not allow it to fall open - support the
door using the door handle, until it is fully open.

G:) The oven has four sheves level, and is supplied
with one shelf. The shelves positions are counted
from the bottom of the oven as shown in the
diagram under.
It is important that these shelves are correctly
positioned as shown in the diagram.

Do not place cookware directly on the oven
base.

Q Attention! - Do not place objects on the oven base
and do not cover any part of the oven with
aluminium foil while cooking, as this could cause
a heat build-up which would affect the baking
results and damage the oven enamel. Always
place pans, heat-resisting pans and aluminium
trays on the shelf which has been inserted in the
shelf runners.

Cookware

» Use any oven proof cookware which will withstand
temperatures of 250°C.

» Baking trays, oven dishes, etc. should not be placed
directly againstthe grid covering the fan atthe back of
the oven, or placed on the oven base.

» Donotusebakingtrayslargerthan 30 cmx35cm (12
in X 14 in) as they will restrict the circulation of heat
and may affect performance.

Telescopic shelf supports

Shelf levels 2 and 4 are fitted with telescopic shelf
supports, to allow en easier operation when inserting or
removing the shelves.

Pull the right and left hand telescopic shelf supports
completely out, as shown in figure under.

Place the shelf or the grill pan on the telescopic shelf
supports, then gently push them all inside the oven.

telescopic shelf supports are not completely
inside the oven. This could damage the door
enamel and glass.

: Do not attempt to close the oven door if the

13



Cooking Chart-Fan and Conventional Oven

— Traditional Cooking .
5 Fan Oven @ C?i?:leng
c
% TYPE OF DISH Level | temp. c Level s |temp. @ NOTES
= % 2 minutes
CAKES
Whisked recipies 2 170 2 (1and 3)* 160 45~60 In cake mould
Shortbread dough 2 170 2(1and 3)* 160 20~ 30 In cake mould
Butter-milk cheese cake 1 160 2 150 60 ~ 80 In cake mould
Apple cake 1 180 2 (1and 3)* 170 40 ~60 In cake mould
Strudel 2 175 2 150 60 ~ 80
Jam-tart 2 175 2(1and 3)* 160 30~40
Fruit cake 1 175 1 160 45 ~60 In bread tin
Sponge cake 1 175 2 (1and 3)* 160 30 ~40 In cake mould
Christmas cake 1 170 1 160 40 ~60 In cake mould
Plum cake 1 170 1 160 50 ~ 60 In bread tin
Small cakes 2 175 2(1and 3)* 160 25~35 In baking tray
Biscuits 2 160 2(1and 3)* 150 20~ 30 In baking tray
Meringues 2 100 2(1and 3)* 100 90~120 In baking tray
Buns 2 190 2(1and 3)* 180 12~20 In baking tray
Pastry: Choux 2 200 2(1and3)* 190 15~25 In baking tray
BREAD AND PIZZA
1000 | White bread 1 190 2 180 40 ~60 1-2 pieces
500 | Rye bread 1 190 1 180 30~45 In bread tin
500 | Breadrolls 2 200 2 (1and 3)* 175 20~35 6-8 rolls
250 | Pizza 1 210 2(1and 3)* 190 15~30 on baking tray
FLANS
Pasta flan 2 200 2 (1and 3)* 175 40 ~50 in mould
Vegetable flan 2 200 2(1and 3)* 175 45~ 60 in mould
Quiches 1 200 2(1and 3)* 180 35~45 in mould
Lasagne 2 180 2 160 45 ~60 in mould
Cannelloni 2 200 2 175 40~ 55 in mould
MEAT
1000 | Beef 2 190 2 175 50~70 On grid
1200 | Pork 2 180 2 175 100~130 | Ongrid
1000 | Veal 2 190 2 175 90~ 120 On grid
1500 | English roast beef
1500 rare 2 210 2 200 50~ 60 On grid
1500 medium 2 210 2 200 60~ 70 On grid
1500 well done 2 210 2 200 70~80 On grid
2000 | Shoulder of pork 2 180 2 170 120~150 | Withrind
1200 | Shin of pork 2 180 2 160 100~120 | 2pieces
1200 | Lamb 2 190 2 175 110~130 Leg
1000 | Chicken 2 190 2 175 60 ~ 80 Whole
4000 | Turkey 2 180 2 160 210~240 | Whole
1500 | Duck 2 175 2 160 120~150 | Whole
3000 | Goose 2 175 2 160 150~200 | Whole
1200 | Rabbit 2 190 2 175 60 ~ 80 Cutin pieces
1500 | Hare 2 190 2 175 150 ~ 200 Cutin pieces
800 | Pheasant 2 190 2 175 90~120 Whole
Meat loaf 2 180 2 160 40~ 60 in bread pan
FISH
1200 | Trout/Sea bream 2 190 2 (1and 3)* 175 30 ~40 3-4 fishes
1500 | Tuna fish/Salmon 2 190 2(1and 3)* 175 25~35 4-6 fillets

This chart is intended as a guide only. It may be necessary to increase or decrease the temperature to suit your
individual requirements. Only experience will enable you to determine the correct setting for your personal requirements.
NOTE: Shelf positions are counted from bottom of the oven.

We recommend to pre-heat the oven for about 10 minutes before cooking.
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Cooking times do not include pre-heating time.
A short oven pre-heating (about 10 minutes) is necessary before any cooking.

Grilling[ ™™ |-

. Cooking time
Quantity Leve! 4 Temperature (minutes @
TYPE OF DISH 3 A )
Pieces | Weight 1 C Upper Lower
side side
Fillet steaks 4 800 3 250 12~15 12~14
Beef-steaks 4 600 3 250 10~12 6~8
Sausages 8 — 3 250 12~15 10~12
Pork chops 4 600 3 250 12~16 12~14
Chicken (cut in two) 2 1000 3 250 30~35 25~30
Kebabs 4 — 3 250 10~15 10~12
Chicken (breast) 4 400 3 250 12~15 12~14
Hamburger 6 600 3 250 10~ 15 8~10
Fish (fillets) 4 400 3 250 12~14 10~12
Sandwiches 46 — 3 250 3~7 —
Toast 4-6 — 3 250 2~4 2~3

Thermal grilling [ X |

When using the thermal grill cooking function, select a maximum temperature of 200°C.

TYPE OF DISH Quantity Level Temperature Time in minutes

4

(gr.) 3 °C lower upper

1 side side
Rolled joints (turkey) 1000 3 200 30~40 20~ 30
Chicken (cut in two) 1000 3 200 25~30 20~30
Chicken legs — 3 200 15~20 15~18
Quail 500 2 200 25~30 20~25
Vegetable gratin — 3 200 20~25 —
St. Jacques shells — 3 200 15~20 —
Mackerel — 3 200 15~20 10~15
Fish slices 800 3 200 12~15 8~10

"Pizza" function @

= Cooking

2 Level Temperature time

< NOTES

% TYPE OF DISH % oC @

= minutes

700 | Pizza, large 1 200 15~25 in baking tray

500 | Pizza, small 1 200 10~ 20 in mould on the shelf
500 | Flat cake 1 200 15~25 in baking tray

The oven temperatures are intended as a guide only. It may be necessary to increase or decrease the
temperatures to suit individual preferences and requirements.
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Cleaning the Oven

A Before cleaning always allow the cooling fan to
cool the oven down before switching off at the
electricity supply.
This appliance cannot be cleaned with steam or
with a steam cleaning machine.

The oven should be kept clean at all times. A
build-up of fats or other foodstuffs could result in
a fire, especially in the grill pan.

Cleaning materials

Before using any cleaning materials on your oven, check
that they are suitable and that their use is recommended
by the manufacturer.

Cleaners that contain bleach should NOT be used as
they may dull the surface finishes. Harsh abrasives should
also be avoided.

External cleaning

Regularly wipe over the control panel, oven door and door
seal using a soft cloth well wrung out in warm water to
which a little liquid detergent has been added.

Q To prevent damaging or weakening the door glass
panels avoid the use of the following:
* Household detergentand bleaches
* Impregnated pads unsuitable for non-stick
saucepans

 Brillo/Ajax pads or steel wool pads
* Chemical oven pads or aerosols

* Rustremovers

» Bath/Sink stain removers

Clean the outer and inner door glass using warm soapy
water. Should the inner door glass become heavily soiled
it is recommended that a cleaning product such as Hob
Brite is used. Do not use paint scrapers to remove
soilage.
DO NOT clean the oven door while the glass
panels are warm. If this precaution is not observed
the glass panel may shatter.
If the door glass panel becomes chipped or has
deep scratches, the glass will be weakened and
must be replaced to prevent the possibility of the
panel shattering. Contact your local Service Force
Centre who will be pleased to advise further.

Oven Cavity

The enamelled base of the oven cavity is best cleaned
whilst the oven is still warm.

Wipe the oven over with a soft cloth soaked in warm
soapy water after each use. From time to time it will be
necessary to do a more thorough cleaning, using a
proprietary oven cleaner.

@ DO NOT attempt to clean catalytic liners.
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Oven Shelves and Shelf
Supports

Tocleanthe oven shelves and the shelfsupports, soakin
warm soapy water and remove stubborn marks witha well
wetted soap impregnated pad. Rinse well and dry with a
soft cloth.The shelf supports can be removed for easy
cleaning (see diagrams 1 and 2).

When carrying out this operation, keep the shelf support
in position with the other hand.Then, disengage the rear
hook and take off the shelf support.

Please, ensure the retaining nuts are secure when
refitting the shelf support.

Fig. 21

Fig. 22




Cleaning the oven door

The following instructions are relevant to the oven door
as it is supplied by the Manufacturer.

If the oven door has been reversed, please
note that the references to the right and left
side have to be switched.

Figure 23. With the right hand, hold the aluminium
slotted bar (“A”) while pulling off the inner glass
support “B” with the left hand. Push the support
towards the right to release it and then lift it up.

Figure 24. Remove the aluminium slotted bar “A” from
support “C”.

Figure 25. Hold firmly the inner glass “D” with the left
hand and pull the support “C” off from its original
position.

Make sure that glass “D” is firmly held to prevent
it from falling down.

Figure 26. Hold tighly the inner glass “D” with both
hands and remove it from its original position by
sliding it up.

After removing the inner glass, clean the oven door and

the glasses.

We recommend to clean the oven door using only a wet
sponge and dry it up after cleaning with a soft cloth.
Never use steel wool, acids or abrasive products as
they can damage the oven surface.

After cleaning, place the inner glass “D” back in its
original position.
To correctly mount the inner glass “D” (with stripes
along the sides) the surface marked with stripes
has to face the oven door in a way that, when
touching the surface on sight, the light roughness
of the silk-screen printing is not perceptible.

After placing the inner glass back, insert support “C” in
its position and, then:

Figure 23

Figure 24

Figure 25

Figure 26
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Figure 27. Place the right end of the aluminium bar “A”
in the proper slot located in support “C”.

Figure 28. Place the left end of the aluminium bar “A”in
the proper slot located in support “B”. Now, insert
support “B” in its original position and make sure the
assembly is well fixed and stable.

Models in stainless steel or aluminium:

We recommend to clean the oven door using only a
wet sponge and dry it up after cleaning with a soft cloth.
Never use steel wool, acids or abrasive products as
they can damage the oven surface. Clean the oven
control panel following the same precautions.

If necessary, it is possible to reverse the oven
door. This operation should be carried out by
authorized personnel ONLY.

Customers are recommended not to carry out
this operation themselves. This will be a
chargeable visit.

18
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Figure 28



Replacing the Oven Light

If the oven bulb needs replacing, it must comply with the
following specifications:

- Electric power: 25 W,

- Electric rate: 230 V (50 Hz),

- Resistant to temperatures of 300°C,

- Connection type: E14.

These bulbs are available from your local Service Force

Centre.

& Toreplace the faulty bulb:u

1. Ensure the oven is disconnected from the electrical
supply.

2. Turn the glass cover anticlockwise.

3. Remove the faulty bulb and replace with the new one.

4. Refit the glass cover.

5. Reconnect to the electrical supply.

Grease Filter

When cooking meat, the grease filter must be fitted over
the oven fan by clipping it over the vents in the back
panel. This will prevent a built-up of fat on the fan impellor.
Do not use abrasive materials to clean the seal. The
grease filter is dishwasher proof.

When cooking is completed and the oven has cooled
down, remove the filter by pushing the protruding tongue
on the filter upward (see figure aside).

Wash the filter after use using warm soapy water.

Fit the grease filter only when roasting.
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Something not working

If the oven is not working correctly, please carry out the following checks, before contacting your local Service Centre.
IMPORTANT: If you call out an engineer to a fault listed below, or to repair a fault caused by incorrect use or installation,
a charge will be made even if the appliance is under guarantee.

SYMPTOM
M The oven does not come on.

SOLUTION

@ Press the OVEN ON button, then select a cooking
function.

€ Check the fuse and ensure the socket switch or the
switch from the mains supply to the oven are ON.

B The oven light does not come on.

€ Switch on the oven using push button 1.
@ Check the light bulb, and replace it if necessary (see
"Replacing the Oven Light")

B |t takes too long to finish the dishes, or they are
cooked too fast.

€ The temperature may need adjusting
@ Refer to the cooking function sections and to any
cooking chart provided

M Steam and condensation settle on the food and the
oven cavity.

@ Leave dishes inside the oven no longer than 15-20
minutes after the cooking is completed.

B The electronic programmer does not work.

@ Check the instructions for the timer.

B The oven fanis noisy.

@ Check that shelves and bakeware are not vibrating in
contact with the oven back panel.

B Error code "F xx" appears on the control panel.

@ Take note of the error code and contact an authorised
Service Centre.

B The display shows "12.00".

@ Set the time of day (see chapter "When the oven is
first installed ").

Technical Assistance

If after the checks listed in the previous chapter, the
appliance still does not work correctly, contact your
local Service Centre, specifying the type of
malfunctioning, the appliance model (Mod.), the product
number (Prod. No.) and the serial number (Ser. No.)
marked on the identification plate.

This plate is placed on the front external edge of the oven
cavity (see figure aside).

Original spareparts,
certified by the product
manufacturer and
carrying this symbol are
only available at our
Service Centre and
authorized spareparts
shops.

K Electrolux
Distriparts
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Installation

A The oven must be installed according to the
instructions supplied.

Technical Data

Dimensions of recess

Height undertop: 593 mm; in column 580 mm
Width 560 mm
Depth 550 mm

Dimensions of the oven cavity

Height 335mm
Width 395 mm
Depth 400 mm
Oven capacity 53 litres

Heating elements rating

Ovenelement 1,800 W
Topelement 800 W
Bottom element 1,000 W
Convectionelement 2,000 W
Grillelement 1,650 W
Double Grill element 2,450 W
Pizza Oven Function 2,000 W
ConvectionFan 25w
OvenLight 25w
CoolingFan 25W
Total Rating 2,500 W
Supply voltage (50 Hz) 230V

Electrical Connection

The oven is designed to be connected to 230 V (50 Hz)
electricity supply.

The oven has an easily accessible terminal block which
is marked as follows:

Live terminal
Neutral terminal

Letter L -
LetterN -

@orE -

A THIS OVEN MUST BE EARTHED

The cable used to connect the oven to the electrical
supply must comply to the specifications given below.

Earthterminal

Min. size Cable/flex |Cable / flex type |Fuse

HO7 RN-F, HO5 RN-F,| 13 A
HO5 RR-F, HO5 V/V-F,
HO5 V2V2-F (T90),
HO5 BB-F

1.5 mm?

It is necessary that you install a double pole switch
between the oven and the electricity supply (mains), with
aminimum gap of 3mm between the switch contacts and
ofatype suitable forthe required load in compliance with
the current rules.

The switch must not break the yellow and green earth
cable at any point.

The yellow and green earth cable should be 2-3 cm. longer
than the other cables.

Important

After installation and connecting, the cable must be
placed so that it cannot at any point reach a temperature
of more than 50°C above the ambient temperature.

Before the oven is connected, check that the main fuse
and the domestic installation can support the load; and
that the power supply is properly earthed.

The manufacturerdisclaims any responsibility should
these safety measures not be carried out.
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Building In

Please ensure that when the oven is installed it is
easily accessible for the engineer in the event of a

breakd .
reakdown 2 540
A = 56
Building In T 9
A

The surround or cabinet into which the oven will be built
must comply with these specifications: ° \
e the dimensions must be as shown in the relevant 2 2 a

diagrams; =)
e thematerials mustwithstand atemperatureincrease

of atleast 60 °C above ambient; v

e proper arrangements must be made of a continuous
supply ofairtothe ovento preventthe ovenoverheating. 59, »

Dimensions of the oven and recess required are givenin

therelevantdiagrams.

Securing The Oven To The /
Cabinet

1. Fitthe oven into the cabinet recess, T ———1——

2. Open the oven door, r// \\ 1
3. Secure the oven to the kitchen cabinet with four wood ,
screws, which fit the holes provided in the oven fra- M

me.
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1 |Fabricante Maerke Hersteller TIpounbevtig | Manufacturer |Fabricant Costruttore Fabrikant Fabricante Leverantér Tavarantoimittaja|
2 |Modelo | Model Modell | Movtélo | Model Modéle | Modello  |Model Modelo | Modell | Mall EOB 4764
3 |Clase deefici- | Relativt ener- | Energieeffizi- Tagn i Energy effici- | Classement selon| Classe di effi- Energie-effi- Classe de efici- | Energieffekti- Energiatehok-
@ | encia energética | giforbrug enzklasse EVEPYELUKTG ency class son efficacité cienza energetica| ciénti éncia er Bti itetskl: kuusluokka
anddoong énergétique
4 |- Calentamiento | - Traditionel - Konventionelle| - Zvppatikn - Conventional |- Classique - Convezione | - Conventioneel| - Convencional |- Konventionell | - Yl4-alalampd
convencional opvarmning Beheizung naturale varmning
5 | Conveccién | - Varmluft - Um/HeiBluft | - Mz xukkooopia | - Forced air - Convection - Convezione |- Geforceerde |- Convecgdo |- Varmning - Kiertoilma «
forzada Oepuod acpa convection forcée forzata luchtconvectie| forcada de ar | med varmluft
Consumo de Energiforbrug Energieverbrauch| Katavékoon Energy Consommation | Consumo di Energieverbruik | Consumo de Energiférbrukning| Energian-
energia Opvarmnings- | Beheizung: EVEPYELLS consumption d'énergie energia Verhittings- energia Varmnings- kulutus
Funcion de ca- | funktion: gAéE“O‘\’PV‘f‘ Heating Fonction Funzione di functie: Fungéo de funktion: Kuumennusta
lentamiento: pHavens function: chauffage: riscaldamento: aquecimento: pa:
6 |- Calentamiento| - Traditionel - Konventionelle| - Zupfatikn - Conventional |- Classique - Convezione - Conventioneel| - Convencional |- Konventionell | - Yla-alalampd 0.79 kWh
convencional | opvarmning Beheizung naturale varmning ’
7 |- Conveccion | - Varmluft - Um/HeiRluft | - Me xuxhopopia | - Forced air - Convection - Convezione - Geforceerde |- Convecgao |- Varmning - Kiertoilma 0.78 kWh
forzada Ocppov aépu convection forcée forzata luchtconvectie| forcada de ar | med varmluft ’
8 |- Vapor - Damp - Dampf - Atpoc - Steam - Vapeur - Vapore - Stoom - Vapor - Anga - Hoyry
9 | Volumen Netto- Netto- Qeérog Usable volu- |Volume utile | Volume utile | Netto volume| Volume util | Anvandbar Kayttétilavuus 53
neto (litros) | volumen (liter) volumen (Liter)| 6vKog (Aitpa) | me (litres) | (litres) (litri) (liter) Litros volym (liter) | (litraa)
Tipo: Type: Typ: Tomog: Size: Type: Tipo: Type: Tipo Storlek: Koko:
- Pequefio - Lille - Klein - Mikpdg - Small - Faible volume | - Piccolo - Klein - pequeno - Liten - Pieni
- Medio - Mellemstort | - Mittel - Meouaiog - Medium - Volume moyen | - Medio - Middelgroot | - médio - Medelstor - Keskikokoinen «
- Grande - Stort - Grof - Meyahrog - Large - Grand volume - Grande - Groot - grande - Stor - Suuri
Tiempo de Tilberedningstid | Kochzeit bei Xpévos yia Time to cook | Temps de Tempo Bereidings- Tempo de Tillagningstid Paistoaika
coccién con ved Standard- yicio standard cuisson en necessario tijd bij stan- cozedura da or en stan- vakiokuormalla:
carga normal: | standardbe- beladung: Tunonoinpuévou | load: charge per cottura daardbela- carga-padrdo: | dardlast:
lastning: goptiou: normale: carico normale: | sting:
10| - Calentamiento| - Traditionel | - Konventionelle | - upBoticii | - Conventional |- Classique - Convezione |- Gonventioneel| - Convencional |- Konventionell | - Yia-alalamps | 43 11yiny
convencional opvarmning Beheizung naturale Varmning B
11 |- Conveccion | - Varmluft - Um/HeiBluft | - Me kukho- | - Forced air - Convection - Convezione - Geforceerde |- Convecgdo |- Varmning - Kiertoilma 41 .
forzada poplu Heppod convection forcée forzata luchtconvectie | forgada de ar | med varmluft min.
aepa
Superficie de | Arealet af GroRke des H peyardtepn | The area of Aire de la Superficie Oppervlakte Area da Ytan for den Suurimman
la placa de den storste groRten EMPAVELL the largest surface de la del piano di van de superficie da storsta leivinpellin
12| coccion de bageplade Backblechs ymoinatog baking sheet | plus grande cottura pid grootste maior placa bakplaten ala 1130 cm?
mayor ekepaiopevn plaque pour grande bakplaat de pastelaria
tamario patisserie
13| Ruido [dB (A) | Lydeffekt- Gerausch (dB | Z6puBos [dB | Noise (dB (A) |Bruit [dB (A) Rumore [dB | Geluidsni- Nivel de Bullerniva Aani (dB (A)
re 1 pW] niveau dB (A) | (Ayre 1pW) |(A)aviTpW] | re 1 pw) re 1 pW] (A)yre 1pW] | veau dB (A) ruido dB (A) | dB (A) re 1 pW)
(Stej) re 1 pW re 1 pW
[ 1] 12 | <Volumen neto/Nettovolumen/Qgéhpog dykog/Usable volume/NVolume utile/ < 35 |
| @ Mas eficiente Bassi consumi Menos eficiente  Alti consumi Netto volume/Volume util/Anvandbar volym/Kayttstilavuus
Lavt forbrug Efficiént Hoit forbrug Inefficiént

Niedriger Verbrauch Mais eficiente
Mo anodotikd
More efficient

Econome

Lag forbrukning
Vahan kuluttava

Hoher Verbrauch ~ Menos eficiente
Attepo anodotikd Hog forbrukning

Less efficient
Peu économe

Paljon kuluttava

e0e 35| <Volumen neto/Nettovolumen/Qoéipog 6yxoc/Usable volume/Nolume utile/ < 65 |
Netto volume/Volume util/Anvandbar volym/Kayttétilavuus
@000 65 | <Volumen neto/Nettovolumen/Qoéapog 6yroc/Usable volume/Nolume utile/
Netto volume/Volume dtil/Anvandbar volym/Kayttétilavuus
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A\BaxHas nHdopmaLus no TexHuke 6esonacHocTy

YcTaHoBKa

[aHHbin oyxoBoM wKad [OSIKEH YCTaHaBIMBaTbCHA
KBa/IMPULMPOBAHHBIM CMELMAIMCTOM C COOTBETCTBUN
C OEeNCTBYIOLLMMN HOPMaMU 1 NpaBuiamm.

[aHHbIn npnbop oTnnyaeTcs 6onblM BecoM. byabte
OCTOPOXHbI MPU ero nepemMeLLeHnmn.

Mepepn Tem, Kak NPUCTYNaTh K 3KCnyataumm ayxoBoro
wkada, ypanmTte BCe 3JIEMEHTbl YMNakKOBKWU,
HaxoasaLmMecs Kak U3HYTPU, Tak U CHapyXu, BKIOYasa
peKNaMHbIe HaKNEenKn 1 3aLUNTHYIO MEHKY

He nbiTanTecb BHOCUTb Kakne-nmbo M3MeHeHus B
KOHCTPYKUMIO npubopa.

Be3sonacHocTb nerten

[yxoBon wkad npepHazHayveH LN 9KcnayaTauum
B3pOC/bIMU. He no3sonanTte geTam nrpatb C AyXOBbIM
wKadpom mnn pagomM C HUM.

Bo Bpems paboThbl Ayx0BOW Wkad HarpesaeTcs. JeTen
cnenyet gepxaTb B yAaleHuu OT OyXOBOro Lkada,
rnoka OH He OCTbIHET.

Mpu akcnnyaTauun

24

JaHHbln  gyxoBow wkad npenHasHadyeH pOng
NPUroTOBNEHNUS nNUWKM Tonbko B ObITYy. Ero
MCMOJIb30BaHNE B KOMMEPYECKUX UM MPOMbILLIIEHHbIX
Lenax He npenycMOTPEHO.

Bo Bpems ncnonb3oBaHUs AyxoBow wkad HarpesaeTcs
1 B Te4eHNe 4JINTENbHOIrO BPEMEHW OCTAETCH rOPAYnM.
ByobTe OCTOPOXHbBI W He npukacamTecb K
HarpeBaTesibHbIM 3/IEMEHTaM BHYTPUY AyXOBOro Lwkada.
Bcerpa pepXxutecb Ha pacCTOSiSHUM OT AYXOBOrO
wkada npu OTKPbLITUM €ro Asepubl BO BpemMs
MPUroTOBNEHUS MULLU WU NO €ro OKOHYaHWuM,
4YTOObI AaTb BO3MOXHOCTb BbIliTU M30biTKaM napa
wnm Tenna.

Hu B koem cnydyae He HakpbiBaliTe kakume-nnbo
MOBEPXHOCTU AyXOBOro Lwkada antoMMHNEBON HONbIoMn.
He ponyckante, 4tOoObl XApOMnpoyHble MaTepuabl,
MCNOJIb3yEMbIE OJ151 MPUFOTOBAEHUS NULLY, HANpumep,
naketol U3 @onbru, KacaaucCb HarpeBaTesibHbIX
3/IEMEHTOB.

Hu knagute B OyxOBOW WKad M He CTaBbTE Ha HEro
HVYKaKne npegMeTbl, KOTOpPble MOryT pacriaBuUTbCY,
HanpumMep, nAacTUKOBbIE.

He nomewanTe B AyXOBOW LWKad HEOTKPbITbIE
KOHCepBHble 6aHKM 1 a3po30n. OHM MOryT B30pBaTbCA
npu Harpese.

He BelwanTe NnonoTeHua, TPANKN UK 00eXay Ha ABEPLY
LyX0BOro wkada um ee pyuky.

He ncnonb3yite ayxoBon wwkad, ecnu Ha Hero nonana
BOLA, N HMKOrAa He KacamlTeCb ero MOKpbIMU pykKamu
npun akcnnayataumn.

ByabTe OCTOPOXHbI MPY NPUrOTOBIEHUM MULLM HA Mace
W XWNPE, TakK Kak rnpu CUIIbHOM Harpese OHU MOTyT
BOCMJIaMEHUTBLCH.

CrtaBg nocyay B AyXOBOW Lukad vnan BbIHUMAsS ee 13
Hero, Bcerga MCnofib3ymTe KyXOHHblE PyKaBuLpbl.
Ecnn pyxoBoii wkad He mcnonb3lyeTcs, ybenouTecs,
4YTO BCE PYYKM YMNpPaBSIEHNA HAXOOATCH B MMOJIOXKEHUN
«Bblkn».

He octaBnanTe nocygy C npoaykramu, Hanpumep,
XUPOM MW MacsioM, BHYTPU [yXOBOro wkada, BO
n3bexaHne 1x BOCMSIAMEHEHMUSI MPU €ro cryyYaiHoM
BKJIIOYEHWNW.

Bam HEOBXOOMMO BHMMaTenbHO NMpouYuTaTbh OaHHble yKa3aHuUe nepepn TeMm, Kak
NPUCTYNUTb K YCTAHOBKE WAM 3KCrulyaTtauum gaHHoro uagenus. Ecnn Bam notpeGyertcs
noMoLLb NMPU yCTaHOBKe, oOpallaiitTecb B aBTOPU30BaHHbIi CEPBUCHBIA LIEHTP.

Mpn Mcnonb3oBaHMN KakMx-nnbo anekTponprubopos
YOOCTOBEpPbTEChb, 4YTO 3JIeKTPUYECcKkMe npoBoda He
KacaloTCs HarpeBaloWUXCsd MOBEPXHOCTEN [OyXOBOro
wkada.

Yuctka u yxon

Bcerga BbINOMHANTE 4YUCTKY OyXOBOro wkada B
COOTBETCTBUUN C UHCTPYKUUSIMU.

JyxoBon wkad cnenyet NOCTOSHHO NoAnepXmBaTb B
yucTtoTe. HakonneHme OCTaTKOB  Xupa unv nuum
MOXEeT MNPUBECTM K BO3ropaHutio, 0COOEHHO npu
MPUroTOBAEHUN Ha rpune.

Ang 4ncTtkn oyxoBoro wkada Henb3st UCnosb30BaTb
nap wnv napoBOE€ YUCTSLLEee YCTPONCTBO.

Mepen npoBegeHmeM NOObLIX onepaunii rno
TEXHNYECKOMY O@Cﬂy)KI/IBaHI/IIO AyxXOoBOro LLIKad)a mnnn
€ero 4yncTke oTcoeauHuTe npubop OT CeTu
ANIEKTPONMNTAHNA 1N NOO0XAONTE, NMOoKa OH OCTbIHET.

TexHnyeckoe oOGcnyxuBaHue

PeMoHT 1 TeX06CJ'Iy)KI/IBaHI/Ie AyxoBoro LIJKa(ba JAOJDKHbI
BbIMOJIHATLCA TOJIbKO YNOJIHOMOYEHHbIM CrneunaimcTtomMm
aBTOPM30OBAHHOIo0 CEPBUCHOIoO UEeHTpa, npun 3TOM
AOJDKHbI UCMNOJ1b30BATLCA TOJIbKO CepTI/ICbI/ILI,I/IDOBaHHbIe
opuUrnHaibHble 3an4acTw.

¥, Undopmauna no oxpaHe
OoKpyXXatioLwien cpenbl

[Mocne ycTaHOBKU U3OENNSA YTUIU3VUPYNTE YNakoBKY C
LOMKHbIM cobnogeHemM npasui 6e30MacHOCTU U
OXpaHbl OKpyXaroLen cpeapl.

Mpn yTunusauum CcTaporo usgenus BolBEouTe ero n3
CTpos, 06pe3aB CETEBOM LUHYP Kak MOXHO Onuxe K
kopnycy. Ypanute BCe [OBepHble 3allefikui, 4TOoObl
ManeHbkne OEeTU He MOIMIM Cy4YanHO 3axJI0MHyTb 3a
coboli oBepLy 1M 0oka3aTbCs B JIOBYLLKE.

CVIMBO/ gy Ha CaMOM M3[OENVM UK €ro ynaKoBKe

yKasblBaeT, 4TO Npu yTUan3aumm OaHHOro U3Aenus c
HUM Henb3s 06pawaTbcs Kak ¢ 0ObIYHBIMU ObITOBLIMU
otTxogamn. BmecTo aTtoro, ero crnegyeTr coaeBatb B
COOTBETCTBYIOLLMIA MYHKT MPUEMKM 3NEKTPUYECKOrO U
3/IeKTPOHHOro obopyaoBaHUA Oss nocrenyowen
ytunmsaummn. Ob6ecnedmB NPaBWSIbHYIO YTUAN3AUMIO
naHHoro usgenus, Bbl nmomoxeTte npenoTBpaTtuTb
MnoTeHUMaNbHble HEeraTuBHbIE MOCNEeACTBUA [ON4
OKpyXaloLLelri cpeapl 1 340POBbs YesloBeKa, KOTopble
Morin Obl MMETb MECTO B MPOTMBHOM CJlyvae.

3a 6onee nogpobHo nHbOPMaUME O npasBuax
obpalleHns ¢ TakuMn U3OENVSMU, X YTUIM3aLumn U
nepepaboTkm obpallaliTecb B MECTHbIE OpPraHbl BNacTu,
B cnyx0y no ytunusaumm OTXOOOB WM B MarasuH, B
KOTOPOM Bbl nprobpenn gaHHoe u3genue.

CoxpaHsiiTe HacTosILLee PYKOBOACTEO 1S UCTOJIb30BaHMS
B GyayLieM v nepepgasaiite ero BMecTe C AyXOBbIM
wKkacgoMm B C/lyyae CMeHbI ero Bnagenbua.
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YkazaHuda no Mmcnosb30BaHUIO
HaCTOSLLEero pykoBoacTea

Bbl BCTPETUTE B TEKCTE HACTOALLIErO PYKOBOACTBA
crenyoLme CUMBOJIbI, KOTOPbIE NMOMOryT Bam
OPUEHTUPOBATLCH B HEM:

AVKGSaHMH rno 6e3onacHocTn

@ [Mowarosble YKa3aHu14A Nno aKcriyatTaumnm

@ CoBeTbl 1 pekomMeHaaLmmn

\” NHdopmaLmsa no oxpaHe oKpyxaoLen cpeabl

AunpekTusam EBponerickoro Coro3a:
*73/23 - 90/683 (dupexktmBa N0 HU3KOMY
HanNpPs>XXeHuo);

*93/68 (O0LLme ONPEKTUBDI);

*89/336 (upekTrBa NO 9NeKTPOMarHUTHOMN
COBMECTUMOCTU) C MOCHeaylownmMmmn
VN3MEHEHUSMMU.

C JaHHoe n3genue COOTBETCTBYET CeayloLLmM

U3roTOBUTEJIb:

ELECTROLUX HOME PRODUCTS ITALY S.p.A.
Viale Bologna, 298

47100 FORLI (Utanus)
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OnucaHue pyxoeoro wkada

26
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MNaHenb ynpasneHuns

ONEeKTPOHHbIN NporpaMmmMaTop
BeHTUNSLUMOHHbIE OTBEPCTUS

OnemMeHT rpuns

Jlamnoyka OCBeLLEeHNsT OyXOBOro Likada
Tabnnuka C TEXHUYECKMMM LAaHHBIMM
BeHTunatop ayxosoro wkada
Teneckonuyeckas HanpaBnsoLLAsA



NaHenb ynpaBneHus

Pexnm
MPUroTOBEHUS

Aducnnen
TemMneparypsbl

Aducnnen
BPEMEHN

KHonku

BKJ1 / BbIKJ1
KHonka BbiGopa pexrma AyxoBoro wkada
KHonka dyHKumm OGbICTPOro Harpesa

oo kN~

YnpaBneHne BcemMu QPYHKUUAMU N pexnmamu
Oyx0BOro wkada OCyLeCcTBAFETCA C MOMOLLbIO
3NEeKTPOHHOrO nporpammMaropa.

Bbl MOXxeTe BbIOpaTh Nt0OYI0 KOMOMHALMIO pexrma
MPUroTOBNEHNS, TEMNEPATyPbl NPUrOTOBAEHUS U
bYHKUMIM Tarimepa.

NPUMEYAHMUE:

B cnyyae OTKJAOYEHUA S9NeKTponuTaHus
nporpammaTtop OyaeT COXpaHsATb BCE YCTAHOBKMU
(Bpems CyTOK, YCTaHOBKM MPOrpamMmbl UM TEKYLLIYIO
nporpamMmy) B Te4yeHne npumepHo 3 MUHyT. B cnyyae
OTCYTCTBUS 3/IEKTPONUTaHUS B TeyeHue Oonee
MPOOOMKNTENBHOrO BPEMEHU BCE YCTAHOBKU OyayT
notepdaHbl. [lpn BOCCTaAaHOBAEHUM nNoOAAYUN
anekTponuTaHna Ha umdpbl aucnnee O6yayT muratb
1 NoTpebyeTcs CHOBA YCTaHABNMBATb Yacbl U TariMep.

KHorka ymeHbLIeHns 3Ha4eHnin “@“ (Bpeme HY v TEMMNEeP: Typbl)
KHonka yBenuyeHns 3HadeHnn “@"“ (BpeMeHn nnn Temnepartypsbl)
Tanmep yCTaHOBKM BPEMEHW (MPOAOIKNTENIbHOCTU NPUrOTOBNEHUS /
YCTaHOBKM BPEMEHM OKOHYaHWs MPUroTOBEHNS

CneumnanbHble PYyHKUUU

Cnepywouwme GYHKUNM MOXHO akTUBUPOBATb
OJHOBPEMEHHbIM HaXXaTMeM OBYX KHOMOK:

- 3aMOK OT OeTen: HaXMuUTe KHOMKY am KHOMKY
-

- NMopaya 3ByKOBOro cuUrHasna npu HaxaTnum KHOMOK:

HaXKMUTE KHOMKY c:n 1 KHOMKY “@";

- JeMo-pexum: HAXXMUTE KHOMKY 1 KHOMKY “@".
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KHonka “Bkn/Bbikn”

Mepen 3apaHvem nOOOro pexvma npUroToBIEHUS NN
NMporpaMmmbl HYXXHO BKJTIOUYUTL LyxX0BOW Lwkad. MNpu HaxaTmm
KHOMKN @ Ha Oucniaee BbICBETUTCS CUMMBOJT LyXOBOro
wkada 1 3aroputcsa flamrnoyka BHYTPEHHEro OCBELLEHUS.
[Anga BbIKOYEeHUS OyxoBOro wkada Bbl MoxeTe HaxaTb
KHOMKY @ B Nt0OO MOMEHT. Npn 9TOM BbINOJIHEHME BCEX
PEXNMOB WX NporpaMm MNpekpaTtuTcd, Namnoyka
BHYTPEHHEro OCBELEeHUd MNOoracHeT, a Ha gucninee
BbICBETUTCHA TEKyLLee BPeMs CYTOK.

[yxoBoi wkad MOXHO BbIKIOYNTE B NIIOOOIA MOMEHT.

BbiGop
peXuma npuroToBneHus

1) BxJiounte AyxoBoW Likad, Haxae KHOMKY @
2) Haxwunmas KHomnky c‘t, BbIOEPUTE HYXHbI pPEXUM
-

npuroToBaeHns. Mpu Kaxaom HaxaTtum KHOMKMK c:t Ha
oucnnee GyOeT BbICBEYMBATLCA CMMBOJT TOFO WM MHOMO
pexmma npuroToBeHUd, a cneBa OT HEero - Homep
cooTBeTCcTBytoWwero pexumma (Puc. 1).

3) Ecnu Bac He ycTpauBaeT npenBapuTesibHO
3ajaHHas 4ng OAaHHOro pexwmma TemnepaTtypa,
HaXXMMamnTe KHOMKY @’ nnm @’ ons ee N3MeHeHus c
warom 5 rpagycos.

- Kak TOJIbKO AyXOBOW LWwkad CTaHeT HarpeBaTbCH,
TemnepaTtypa Ha CWUMBOJie TepMOMETpa Ha4yHeT

MEeLJIeHHO MogHMMaTbea &, ykasbiBasi, 4O KaKOW CTeneHu
OH Harpencs;

Mo [OCTMXEHUN HYXHOW TemnepaTtypbl OyaeT nogaH
KPaTKOBPEMEHHbI/i 3BYKOBOI CUrHan, a CUMBOJ

TEPMOMETPa (ﬂ 3aropmnTca NOCTOAHHbLIM CBETOM.

3apaHue TemnepaTypbl U
BPEeMEHU NMPUroToBJIEHUS

Haxnmante KHOMKy “@” nnn “@” COOTBETCTBEHHO /19
YBENVNYEHUS N YMEHbLUEHNS NPeABapUTENbHO 3a4aHHON
TemMnepaTtypbl B TO BpeMs, korga muraetr cumson “°”
(Puc. 2). MakcumanbHaga TemnepaTypa pasHa 250 °C.

Haxvimaiite kHonky “@” wnu “@” COOTBETCTBEHHO A
YBEJINYEHVS UM YMEHBLLEHWS NPeaBapUTENbHO 3a0aHHOMO
BPEMEHM MPUroTOBJIEHMA B TO BPEMS, KOorga muraer
cumson p (Puc. 2).
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Puc. 1

i2HS

Puc. 2

Huxe npuBegeHbl CAUCOK CUMMBOJIOB pPEXWUMOB
NMPUrOTOBNIEHNST U VX OMUCAHKE.
Pexum KoHBekuMM - ITOT pexum no3eonut Bam
1 @ O[HOBPEMEHHO TOTOBWTb (XKapWTb WM MeYb) MPOAYKThI
Ha pa3HbIX YPOBHSX 6E3 B3aVIMONPOHUKHOBEHS 3aMaxoB.
MNpenBaputenbHo 3agaHHas Temnepatypa: 175 °C

TpagUUMOHHBIA PeXuM NPUroToBNeHusa - Tenso
2 D nocTynaeT Kak OT BEPXHEro, Tak U OT HWXHEro
HarpeBaTeNibHbIX 3JemMeHTOoB, obecne4ymnBas
pPaBHOMEPHbIN HarpeB kKamepbl [OyxOBOro Lkada.
MpenBaputensHo 3apaHHas Temnepatypa: 200 °C

) TONbKO 3/1IEMEHT rpunsa - MOXET MCMOoJb30BaTbCH

3 Ejunq NPUroTOBAEHUS HEeOONbLWNUX KOMNYECTB

NPOAYKTOB. MpepBapuTenbHO 3agaHHas
Temnepatypa: 250 °C

X~ | MpurotoeneHue Ha rpuse c¢ KOHBeKUUeWl - IOTOT
4[5 ”

pexum npeanaraeT anbTepPHaTUBHbLIA BapuaHT
npPUroToBneHns 604, KOTopble 0ObIMHO TOTOBSITCH
Ha TpaguUMOHHOM rpune. HarpesaTtenbHblii 31eMeHT
rpunsa 1 BEHTUNSTOP AyxXOoBOoro wkada pabdoTaoT
nonepemMeHHo, obecnevyunsas obnys
npuroTaBnMBaemMoro 6n04a ropsynM BO3OYXOM.

MpepBaputensHO 3agaHHas Temnepartypa: 180 °C
an UCNOJIb3OBAHUUN L[AAHHOINro pexuma
MakcumanbHaa TemrnepaTtypa He A0JIXHa
npeBbilwiate 200°C.

Pexum “Muuua” - HuHWIA HarpeBaTenbHbI
S M 3/1IEMEHT HENnoCcpeacTBEHHO MogaeT Tenao Ha

HUXKHIOIO YaCTb MWLl UV MUPOroB, @ BEHTUIATOP

co3gaeT UMPKYN[UUID TFOpsYero Bo3ayxa Annsg

NPUroTOBNEHNSI BEPXHEN YaCTW MULLLLbI UV HAYNHKN

nupora.

MpepBaputenbHO 3agaHHas Temnepartypa: 175 °C

6!~ MonHb rpunb - B 3TOM pexnme MOMHOCTLIO
BKJOYaeTCs anemMeHT rpunga. OH pekomeHayeTcs
0191 IPUroTOBIEHUS 6ONbLLMX KOMHYECTB MPOAYKTOB.
MpepBaputenbHO 3agaHHas Temnepartypa: 250 °C

HwXxHuiA HarpeBaTenbHbIA 3dnemMeHT - Tenjio
7 NoCTynaeT TOIbKO CHU3Y AyXOBOro Lwkada, no3Bosss
[OBECTM [0 KOHLA npurotosneHne Bawero 6nioaa.
MpenBapuTensHo 3apaHHas Temnepatypa: 250 °C

== BepxHuiA HarpeBaTesibHblA 3NEeMeHT - Tenno

8 [j NoCTynaeT TOSIbKO CBEPXY lyXOBOrO Lkada, No3Bosiss
[0BECTV [0 KOHUA npurotosneHne Baiwero 6noaa.
MpenBapuTensHO 3apaHHas Temnepatypa: 250 °C

PasmopaxuBaHue — BeHTUnaTop AyxOBOro
O[] uraoas

wkada pabotaetr 6e3 Harpesa, Npu 3TOM B
Kamepe OyxoBoro wkada noaaepxveaeTcs
KOMHaTHasi TemnepaTtypa. 9ToT pexum ocobo
pekoMeHayeTcs Ans pasMopaxunBaHus
NPOAYKTOB, KOTOPble MOryT ObITb MOBPEXAEHbI
noJ, BO3LENCTBMEM Terna, Hanpumep, 3aBapHbIX
NMUPOXHBIX, TOPTOB-MOPOXEHOE, KOHAUTEPCKMX
n3penuin, xneba v Opyrux vmsgenvin u3
OPOXOKEBOro TecTa.



lNepBOe BKJZIIOYEHUE AYXOBOro

[Tpn nepsBoM BK/IOYEHUN OyXOBOro LwKada B CeTb, AMCMEN
aBTOMaTmyeckm nokaxet 12:00, a cumeon @ oynet
MUraThb.

He 3abygbTe ycTaHOBWTL TEKylLee Bpems nepen Tem, Kak
npUCTynaTth K aKCryaTaummy AyxOBOro wkada.

YcTaHOBKa TeKywi,ero BpemMeHm
CYTOK:

a) H&XXMUTE KHOMKY @ W, B TO BPEMS, KaK MUraeT CUMBOJI
p (Puc. 3), yctaHOBMTE NpaBuUibHOE TeKyLLEee BPeMs CYTOK,
HaXXMasi KHOMKY “@” wim “@” (Puc. 4).

CviMBON pp MOraCHET NMPVYMEPHO H4epe3 5 CekyHA, nocsie Toro,
KaK OVCrien NOKaKeT rnpaBuibHOe Tekyllee Bpems (Puc. 5).
b) ecom cuvson p Oonee He MUraeT, OBXAbl HAKMUTE

KHOMKY @

3arem, OeCcTBYIMTE Kak yka3aHo B M. a).

— HaxmuTe kHorky (1) [/1st BKIIOYEHWs! OyXOBOro Lukada.
F_N

— [BaX[bl HKMVTE KHOMKY | _} 11 BbIGEpUTE TPamMLIOHHbIit

PEXVM MPUrOTOBIEHNSA m (Puc. 6).
— ycTaHoBuTe Temnepatypy 250°C ¢ NoMOLLb0 KHOMKK

YBENNYEHUST 3HAYEHUI
— [JaiTte pgyxoBomy wkady nopabotaTb BXOJIOCTYIO B
TeYyeHre NPUMEPHO 45 MUHYT.
— OTKPOWTE OKHO Asi 00ecneyeHnss BEHTUNSLMN KyXHN.
Janee nosTopuTe 3Ty Xe nNpouenypy C pexvmamu

npurotosneHns “KoHesekumns” @ 1 “INonHbIM rpuns” E-j
B TeYeHue NpuMepHo 5-10 MUHYT.

@ B 9710 BpemMss MOXET MosiBUTbLCA Ccneumndunyeckmi
3anax. 970 - COBEPLUEHHO HOpPMasbHOE SIBNIEHUE,
Bbl3BAHHOE BbIrOPAHMEM OCTaTKOB
NPOM3BOACTBEHHbLIX MaTepuanoB.
lMocne BbINOAHEHWS 3TOM onepauun Jante OyXOBOMY
wikady OCTbITb, 3aTEM NPOTPUTE E€r0 U3HYTPU MSArKOWN
TPAMNKOMA, CMOYEHHON B TEMJIOM MblIbHOM PaCTBOpPE.

[Mepen Tem, kak nMepBbii pa3 rOTOBUTb, TLLATESIbHO
BLIMOVITE PELLEeTKY /1 MPOTUBEHb Asis cOopa Xupa.

c OTKpbIBas ABepLY AyX0BOro WwKkada, Bceraa 6epurech

3a LeHTpasibHYI0 YacTb py4ku (Puc.7).
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NMporpammupoBaHue ayxoBoro wkada

YcTaHOBKa TanMmepa

1) Haxumas kHOMky @, BbiOepuTe QyHKUMIO Tanmepa

(Puc. 8). CooTBeTCTBYIOLWNIA CUMBOJ ﬂ 3aMuUraeT u
oncrninen nokaxet “0.00”.

2) Haxwnmas kHOMKy “@”, BbIOEPUTE HYXHOE BPEMS.
MakcumanbHOE 3Ha4YeHne BPEMEHM cocTaBnseT 23
yaca 59 mMuHyT. llocne 3aBeplleHns YyCTaHOBKMU
TanmMmep nogoxXaeT 3 CEKyHAbl U HAYHET OENCTBOBaTb
(Pnc.9).

3) Mo wncTteyeHUnM ycTaHOBJIEHHOTro BpemMeHu OyneTt
rnogaH 3BYKOBOW CUrHarn.

4) [Ons OTKJIOYEHWS 3BYKOBOrO CUrHana HaxmuTe nobyto
KHOTKY.

Mpu atom payxoson wkad HE Bbikmountca.
dyHKUMIO Talimepa MOXHO UCMOJIb30BaTbh U
npu BbIKJIIOYEHHOM AyXOBOM Lukade.

N3meHeHMe yCTaHOBKM Tanimepa:
HaXXMMaNTe KHOMKY @ [0 Tex nop, noka CUMBOSbI ﬂ 7

p HE HAYHYT MuUrathb.
Tenepb MOXHO U3MEHUTb YCTAHOBKY TariMepa, Haxumas

KHOMKY “@” nnun “@”.

OTMeHa yCTaHOBKM TaiMmepa:
HaXuMamTe KHOMKY @ [0 Tex nop, noka CUMBOJIbI ﬂ 7
p HE HaA4yHYT Muratb.

Haxnmas kHonky “e”, YMEHbLLUANTe 3Ha4YeHNne BpeMeHn
[0 Tex nop, noka gucnnen He nokaxet “0.00” (Puc. 10).

MporpammupoBaHue
aBTOMAaTU4eCKOoro
BbIKJTIO4YEHUSA AyX0BOro wkada

1) TomecTnTe NpPoayKTbl B AyXOBOW LWKad, BKIOYUTE €ro,
3apanTe pexum paboTbl AyxOBOro wkada u
OTperynupyiTe, ecnm 310 HeobxoaoMmMo, TeMnepaTypy
npurotoenexHuns (Puc. 11).

2) Haxumas kHonky @, BblOepuTe QYHKUMIO BPEMEHU
(npopomxnTenbHocTn) npurotosneHus (Puc. 12).

CumBON 3TON DYHKLUMK |%| 3amuraeTt u gucnnen
nokaxeT “0.00”.

3) B 1O Bpems, Korga CUMBOJ pp MUMAET, HKMMAS KHOMKY
“@”, BbIOEPUTE HYXHOE BpemMsi. MakcumasibHoe Bpemsi

paBHO 23 yacam 59 muHyTam. lMporpammartop
nogoxXaeT 3 CekyHabl U Ha4YHET OENCTBOBATb.

4) Tlo ucTeYeHUn BPEMEHWN MPUrOTOBJIEHUSA OYyXOBOWN
wkad aBTOMaATUYECKU BbIKIOYMTCH, NPpU 3TOM Oynet
nogaH 3BYKOBOW curHan, a gucnnen nokaxet “0.00”.

5) [nsa oTK04YEeHUs 3BYKOBOIO CUrHana HaxmmTte nooyio

KHOTKY.

OTmeHa BpemMeHun (npoponXutenbHOCTN)

NPUroToBsieHns

— Haxumaiite kHonky (T) o Tex Nop, noka CUMBON p He
3amuraer.

— Haxumas KHOMKy “@“, YMEHbLUANTE 3HAYeHue
BPEMEHWN A0 Tex Mnop, noka Agucrneil He nokaxeT
“0.00” (Puc. 10).
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MporpammMmupoBaHue
aBTOMAaTU4YeCKOro BKJIIOYEHUS U
BbIKJIIOYEHUA AyXOBOro wkada

1) BbinonHuTe yCTaHOBKY BpeMeHM
(NPOOOIKUTENIBHOCTU) NMPUrOTOBJIEHUS, KaK yKa3aHo
B COOTBETCTBYIOLLEM paspnene.

2) Haxwumaiite KHOMKy @ [0 Tex Mnop, noka He Oyaer
BbiOpaHa  QyHKUUSN OKOHYaHN4d BPEMEHMN

npuroToBeHMa %I n He Ha4dYHeT Muratb

COOTBeTCTByIOLLI,I/II‘/JI CUMBOJ. Ha gucnnee BbICBETUTCS
BpemMa OKOHYaHUA MPUroToBJIEHUNA (TO €CTb, TeKkyllee
BpemMa + nNpoaoJIXKUTENIbHOCTb NMPUroTOBIEHUSA - Puc.

14).

3) Haxumasa kHonky “@”, BbIOEPUTE HYXHOE BpeMs

OKOHYaHMA MNMpuUroToBiieHNA.

4) Tocne 3aBeplleHNsa yCTaHOBKM nporpamMmmartop

nogoxnaet 3 CEeKyHObl N HA4YHET LEeNnCcTBOBATh.

5) AyxoBoih wkad BKAKYUTCA W BbIKAKYNTCS
aBToMaTmn4ecku. Mo LOCTUXKEHN BPEMEHN OKOHYaHUS

npuroToBieHnda 6y,u,eT nogaH SByKOBOI‘/'I CurHarn.

6) [na oTkoYeHUs 3BYyKOBOrO CUrHana Haxmure niobyto

KHOMKY.

Ana oTMeHbl nporpamMmmbl 4OCTAaTO4YHO OTMEHMUTb

BpemMs npuroToBJieHUs.

AdononHuTtenbHblie GYyHKUNN

MpepoxpaHuTenbHoe
OTKJIIO4YEeHue

B cnydyae nobbix M3MEHEHWUI chenaHHbIX
YCTaQHOBOK [OyXOBOW Lkad aBTOMaTUYECKMU
BbIK/IIOYMNTCH B COOTBETCTBMM C MOMELLEHHOM
psoom Tabnvuent (Puc. 15).

Ecnn ycraHoeneHa [yx0BOW LuKad
Temneparypa: BbIKIIOUUTCS:
250°C yepe3 3 vaca
ot 200 po 245°C yepes 5,5 yacos
ot 120 po 195°C yepes 8,5 yacos
MeHbLle 120°C yepes 12 yacos

Puc. 14

Puc. 15
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Ucnonb3oBaHue OCTaTO4YHOro
Tenna

[Mpwn 3apaHnn BpemMeHu (MPOJOIKUTENBHOCTN) NPUrOTOBIEHNS
nyxoBoW wkad OyneT aBTOMATUMYECKWM BbIK/IIOYATLCS 3a
HECKOJIbKO MWHYT [0 WCTEYEeHUS 3a[aHHOro BPEMEHW, [N1s
TOro, 4ToObl AOBEMEHME 00 KOHLIA NpUrotTasnmeaemMoro onioga
OCYLLECTBNANIOCH C MOMOLLBIO OCTato4yHoro Ttenna 6es3
noTpebneHns aHeprun. 1o MCTEYEHUS 33[aHHOrO BPEMEHU
NMPUrOTOBJEHWS Ha AMCee OyayT BLICBEYMBATLCS BCE TEKYLLIME
YCTaHOBKM.

Vicnonb3oBaHve 31O YHKUMM HEBO3MOXHO, €CNN 3a0aHHas
LJINTENBbHOCTb MPUrOTOBNEHUST MEHbLUE 15 MUHYT.

3aMoK OT peten

[na npegorepalleHna BO3MOXHOCTU BKJTKOHEHUA OyXOBOIro
LuKana AETbMU MOXHO 38.6J'IOKI/IpOBaTb €ro py4kn ynpasJieH/A.

1) Bbinounte ayxosom wwikad, HaKaB_KHOMKY

2) OpHOBPEMEHHO HaxXMUTE KHOMKU i 1 1 “(=)" n pepxute
HaXaTbIMW OKOJIO 3 CeKyHA. BbI'yCJ'IbILIJI/ITe 3BYKOBOW
CcuUrHan, a Ha gmcnnee BbICBETUTCS cnoBo “SAFE” (Puc.
16).

3) Tenepb py4ykM ynpasneHuss [yxoBoro wkada
3a610kMpoBaHbl. py 9TOM Henb3s NPou3BECTU BbIGOP
HN pexrMma, H1 Temnepatypbl NMPUroTOBNEHUS.

Pa30nokvpoBka py4ek yrpasneHvs [yxoBoro Likada:
OOHOBPEMEHHO HXXMUTE KHOMKM Y e 1 OEePXUTE NX
HaXATbIMV OKOMO 3 CeKyH. Bbl yCABILLIMTE 3BYKOBOW CUMHA,
a cnoso “SAFE” Ha pucnnee noracHeT. Temepb pyyku
yrpaBneHnst AyxoBOro Likada MOXHO WCMOb30BaTh CHOBA
(Pvc. 17).

dyHKkunua ObICTPOro pasorpeBa

Mocne BbiIGOpa pexvMa MPUroTOBIEHUS W PEryInMpOBKU
TemnepaTtypbl NMPUrOTOBNEHUS kamepa AyXOBOro Lwkada
OyZeT MenJIeHHO HarpeBaTbCs A0 OOCTUXEHUS 3a4aHHOMO
3HavyeHns Temnepatypbl. ATo 3ameT oT 10 go 15 MuHyT,
B 3aBMCUMOCTM OT BbIOPAHHbLIX pexuma 1 TemrepaTypbl
NPUroTOBNEHNS.

Ecnn Bam HyxHO, 4TOObI ayxoBol wkad OGbicTpee Habpan
HYXHYI0O TemnepaTtypy, Bbl mMoOxeTe BOCMONb30BaTbLCA
dyHKUMEeNn ObICTPOro pas3orpesa.

1) Bkniounte OyxoBon Likad, HaxaB KHOMKY @

2) 3apante HyXHble pexmm u  Temnepartypy
NPUroTOBNEHUS, KakK yKa3aHO Ha npeablayLmnx
CTpaHuLax.

3) YcraHoBUTE Temnepartypy, Haxumas KHOMKY
i “@”. 3HaveHne TemnepaTtypbl BbICBETUTCS Ha

auncnnee.

4) Haxmute KHOMkKy . Jwvcnnen Temnepartypbl NokaxeTt
“FHU” (Pwuc. 18).

5) HaxmuTe KHOMKY c | nocne yero cumeon “*” 6ymet

MuUratb B Te4eHue I'IpVI6J1VI3VITeJ'IbHO 10 cekyHa. Tenepb
Bbl MoxeTe BhIOpaTh Hy>KHyIO TemnepaTypy, Haxumas
KHOMKY “(=)” nnn

6) Mo [OCTUXEHUM HYXHOW TemnepaTypbl Oyaer nopaH
KPaTKOBPEMEHHbIA 3BYKOBOW CUrHasl, a Ha Jucrnee
TemMnepartypbl BHOBb BbICBETUTCH 3ajaHHas
Temnepartypa.

Ota OYHKUMA MOXEeT OblTb MCMNofib3oBaHa npu Jo6oMm
pexume wunu Temnepatype MNpUroToBEHNUS.
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Koa owmnbOku

ONEeKTPOHHBIA NPOrpaMmaTop BbINOJIHAET HEMNpPepbIBHYO
ONarHoOCTUKy cuctemMbl. Ecnn kakue-T1o napameTpbl
HEeBEpHbI, KOHTPOJNIbHOE YCTPOMCTBO OCTAHOBUT paboTy
[yxoBOro wkada, a Ha gucnniee MnosiBUTCS
COOTBETCTBYOLWMI Kopf, owmnbkn (Puc. 20).

Ona nonyyeHuns 6onee noapo6HOM nHbopMaLmUn
obpawLaritechk K pasgeny «Bo3amoxHble
HencnpaBHOCTU» Ha CTp. 48.

NMpenoxpaHuTesibHbIN
TepmMmocTaT

JanHbili oyxoBoit Lwkad 060pyA0BaH NPenoXpaHUTENbHbLIM
TepmocTtatoMm. B cnyyae HemcnpaBHOCTM OCHOBHOIO
TepMocTaTta W nocjeaywwero neperpesa 3TO
NnpenoxpaHnuTesibHoe YCTPOWNCTBO OTK/IOYUT [LYXOBOM
wkad oT anekTponuTaHus. Ecnu Takoe cnyuntced ¢ Bawmnm
OyX0BbIM Wkadom, obpaTuTecb B aBTOPU3OBAHHLIN
CepBUCHbI UeHTP. Hu npu kaknx obCTOATENbCTBAX He
NbITANTECH OTPEMOHTMPOBATL N3AENNE CAMOCTOATENIBHO.

AdemMo-pexunm:

[aHHasa GyHKLMS MOXET MCNOb30BaTbCs B MarasvHax
ONs AeMOHCTpaumn paboTbl OyxOBOro Lwkada; npu aTtoM
He npoucxoauT NoTpebneHus dNeKTPOo3Heprun (3a
VICKJTIOYEHNEM 3HEepruun, notpebnsemMolnt ans ero
BHYTPEHHEro OCBeLLeHus). Ons aktmeauum 3Ton QyHKUmn
npProopP AO/MKEH HAXOAUTLCSH B PEXMME OXUAAHMS.

— HaxxmuTte KHoMKu 7] “@” N oepxmTe nx

HaXaTbiIMV B TeYeHWe NpumepHo 2 cekyHn, (Puc. 19).
Bynoet nogoaH KpaTKOBPEMEHHbIN 3BYKOBOW CUrHa.

— Haxmute KHonky @ Ha Jucniee BbICBETUTCS
coyeTaHue “id” .

Mpy 3TOM MOXHO BbIOPATb BCE PEXUMbI MPUrOTOBIIEHMS.

CumBon TepmomeTpa ﬂ Oosnblle He ByoeT muratb, a
coyeTaHne “id” Ha gucnnee OyaoeT 3aMeHeHO umdpamu.
JAns BbIKJIO4EHUs1 AEMO-PEXVMA BbIMOJIHUATE eLUEe pa3
BbILLIEONMCAHHYIO NpoLeaypy-

BeHTUNATOP OXNnaxaeHus

JaHHbili nyxoBoi wkad obopynoBaH BEHTUIATOPOM
OXNIAXAEHNS, CNyXalmM s Toro, 4To6bl NpeaoTepaLllaTh
HarpeB ero nepeaHen naHenu, pyyYex ynpasieHns U pyykm
OBeplbl. DTOT BEHTUAATOP MOXeT paboTaTb W nocne
BbIKJTIOYEHWSA OyXOBOro wkada 1y rpmns oo Tex rnop, noka
He OyOeT OOCTUrHyTa HopmasbHas Temreparypa.

Puc. 18
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Puc. 19

Puc. 20
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CoBeThl

n pekomeHagaumm no

MCNOJIb30BaHUIO AYXOBOro wkada

ABcerAa roToBbTe Npu 3aKpbITOW ABepue
Ayxosoro wkada.

TpaagnUNOHHbBIN pexunm
NPUroToBJIeHUSA

Tenno nocTynaeT Kak CBepxy, Tak WU CHU3Y, NO3TOMY B
9TOM pexmnme pekomMeHayeTcd nMcnonb3oBaTb

LleHTpasibHble YPOBHMU.

Ecnn pna npurotoBneHus gaHHoro 6nwoga tpebyetcs
OONbLUNIA HArpeB CBEpXy WUAU CHU3Y, pa3MellanTte
NpPoayKTbl COOTBETCTBEHHO Ha Oonee BepxHeM unmn Gonee
HUXHEM YPOBHeE.

NMpurotoBneHne B pexume
KOHBEKUUU

Tenno nepepaeTca NpUroTaBaAMBaAEMbIM NpPoAyKTam
MnoOCPenCTBOM ropsivero BO3ayxa, LMPKyNaums KOToporo B
OYyXOBOM LWwkady obecneymBaeTcsd BEHTUNATOPOM,
PaCrONIOXKEHHbIM Yy €ro 3aHEN CTEHKW.

Mpn 3ToM Tenno 6bLICTPO N PaBHOMEPHO pacrnpenenseTcs
Mo BCEN Kamepe Oyx0BOro wkada, 4To NO3BOSASET OQHOB-
PEMEHHO rOTOBUTb HECKOJIbKO PasHbIX O/110, Ha Pas/INYHbIX
ypoBHaX. KOHBEKLMOHHbIN HarpeB obecrne4ymBaeT ObICTPoOe
yCTpaHeHue Bnarm n co3gaet OOCTaTO4HO CyXOW BO3AOyX
B Kamepe Ayx0BOro wkada, 4To NpensaTCTBYET CMELLEHUIO
3anaxoB 1 BKYCOB pas/inyHbIX 65t0[,.

Bnarogaps 910 BO3MOXHOCTN NPUrOTOBMIEHUS Cpa3y Ha
HECKOJIbKNX YPOBHSIX Bbl MOXETE roTOBUTbL O4HOBPEMEHHO
[0 Tpex pasnuyHbix 6ntoa, Hanpumep, OUCKBUTLI UK C
MasieHbkmne NunuLbl HA TPeX NPOTUBHSAX, NMPeaHa3HaYeHHbIX
0N HeEMe[JIeHHOro ynoTpebneHus B nuwy unmn ans
3aMOopaxnBaHus.

ECTEeCTBEHHO, NMPUIrOTOBNEHNE MOXHO BECTU U JMLb Ha
0JHOM ypOBHe. B aToM cnyyae ons ynobcTea HabnoaeHns
3a X04O0M MNPUrOTOBJIEHNS PEKOMEHAYeTCs pacnonaratb
61000 Ha HUXKHUX HanpaBnsOLLNX.

Kpome TOro, gyxoesomn wwkad NpPeKpacHO noaxoaouTt Ans
cTepuansaumn Npe3epBoB, AOMALUHEro -npuUroToBIEHUS
BapeHWin, a Takke AN CyLku rpnboB 1 GpyKToB.

MpuroroBneHue Ha rpune

Mpy MNPUrOTOBNEHMWM HA rpune Msaca unm pbibbl KX
Heob6X0aMMO CMas3aTb Mac/iioM W YIOXWUTb Ha pPeLueTKy.
PelueTky cnenyet ycTaHaBAMBaTh HA TOT UM HOM YPDOBEHb
B 3aBMCUMOCTM OT TOJILUMHBLI MPUroTaBANBAEMOrO Kycka.
Bcerga noMHUTE O TOM, YTO HEOOXOOAMMO YCTAHOBUTL HA
CcamMOM HM3KOM YPOBHE MpPOTMBEHb AN cbopa Xupa u
HaNUTb B HEFO HEMHOIO BOAblI BO M36exaHue MnosiBleHns
OblMa N HEMPUSTHBLIX 3anaxos.
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NMpurotoBneHne Ha rpune c

KOHBeKuuemn

nPn  NCMNOJIbBOBAHNUWN OAHHOIO PEXWMA
MAKCUMAJIbHAa TEMMNEPATYPA HE [LOOJIXKHA
MPEBbILLIATb 200°C.

HarpeBaTenbHbIi 91@MEHT MOSIHOrO TPUAS U BEHTUNIATOP
nyxoBoro wkada paboTaloT nornepemMeHHo, obecneyrsas
06ayB 6ntoga ropsuvM Bo3ayxoM. MNpur 3ToM yMeHbLUaeTCs
HEeoOX0AMMOCTb TMPOBEPKM COCTOSIHMS Onoga u ero
nepeBopayMBaHns. 3a UCKIOYEHNEM TOCTOB U CTEKOB C
KPOBbIO Bbl MOXeTe rOTOBUTb HA rpusie C KOHBEKLIMEN
BCe Te 6nioga, KoTopble Bbl 0ObIMHO FOTOBUTE Ha
0ObI4HOM rpurne.

KonpgeHcauua v nap

LOyxoBoi wkad o60pPyLOBaH 3KCKIIO3UBHOW CUCTEMOMN,
obecneynBaloLLeli €CTECTBEHHYIO LIMPKYN[UMIO BO3A4yxa
N MOCTOSHHYIO PeuupKynauuio napa. 9T1a cucTema
no3BOngeT roTOBWUTb MNOA BO3AENCTBMEM napa wu
nony4yaTb XOPOLUO MPOXAPEHHbIE, XPYCTALME CHAPYXWU
n markune BHYTpu Oniopa. Bonee Toro, npu atom
CBOOATCA K MWUHMMYMY BpPEMS MPUrOTOBJEHUSA U
notpebneHne aHeprun. Bo Bpemsa npurotoBneHus
nuwmy obpasyeTcs nap, KOTOPbIA BbIXOAUT HapyxXxy npwu
OTKPbITUM ABepLbl AYXOBOro wkada. ITO COBEPLUEHHO
HOpPManbHOE $BEHMUE.

TeMm He MeHee, Bcerpa pAepXuTecb Ha
paccTOsStHUM OT AYXOBOro wkada npu OTKPbITUN
ero Asepubl BO BpeMsl MPUroTOBJIEHUS MULLN
MAUW MO €ero OKOHYaHuu, u4YToObl AaThb

BO3MOXHOCTb BbIATM U30bITKaAM napa wvwnaum
Tenna.

@ Mpu HarpeBaHUM NPOAYKTOB MPOUCXOOAMUT

oOpa3oBaHue napa, Kak B 0ObIMHOM YaiiHUKe.
Mpu nonagaHMuM napa Ha CTEKNO0 ABepubl
AyXoBOoro wkada OH KOHOEeHcupyeTcs, B
pesynbTaTe Yero Ha Heli 06pa3yloTCs Karnesbku
BOAbl.

Ans yMeHbLUeHUs KOHAEeHcauuu He 3abbiBaiiTe
@ XOpOoLOo nporpeTb AyxoBow wkad nepen tem,
KaK NMoOMecCTUTb TyAa NPOAYKTbl.
Mepen nOGbLIM MPUrOTOBJIEHUEM MNULLK
TpebOyeTcsa KpaTKOBpeMeHHbiii (okono 10
MUHYT) nporpeB Ayxosoro wkada. Mbi
pekomeHayem Bam npotupaTtb ABepuy Ang
yhAaneHus KOHAeHcaTa nocne Kaxaoro
NCMNOJIb30BaHNUSA AYXOBOro wkada.



JKcruiyatauma ayxoeoro wikada

c Bcerpa rotoBbTe npu SaKprTOﬁ aABepue

AyxoBoro wkada.

depxntecb B CTOPOHE rMpu OTKPbIBAHUU
OTKMAbIBAIOLLEVICS ABEPLbI AyXO0BOro wikaga. He

AaBavite evi yrnacrtb

- rpuaepxuBarite ee pykoi

3a Py4Ky A0 Tex rop, roka oHa r1oJIHOCTbO He

OTKPOETCH.

)

noctaBku. [lonox
OTCYUTHIBAOTCH C

JyxoBon wkad MMeeT YeTblpe YPOBHS YCTAHOBKU
pelweToK; ofHa peweTka BXOAUT B KOMMIEKT

eHunqa ypOBHeI7I peweTok
HN3y, KaK MnokKka3aHO Ha

PacnonoXeHHOM HUXe PUCyHke

Heobxoanmo, 4ToObl
npaBwAbHO, Tak, Kak
He cTaBbTe nocyay
AyXoBOro wkada.

peweTka Obina yCTaHOBJIEHA
NMNoKa3aHO Ha PUCYHKe.

HenocpeaAcTBeHHO Ha AHO

BHumaHume! - He knagute Hukakue npegmeTbl Ha
OHO Oyx0BOro wkada M He HakpblBauTe ero
aNIOMUHNEBONM ONBrON BO BPEMS MPUrOTOBMIEHMS,

T.K.
AMaJIMpOBaHHbIX
npuroTassinBaeMblX

3TO MOXET NPUBECTU K MNOBPEXAEHUIO
NOBEPXHOCTEN U

nopye
NPoAyKTOB BCNeAcCTBUE

KOHUeHTpauun- Tenna. Bcerga ycTaHaBnvBainTe
CKOBOPOJbI, XaponpoyHble 6a04a U kKnagute
aNloMUHMEBYIO OJIbIY Ha MPOTUBHU WM PELLETKY

OyxoBoro wkada.
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NMocyna ona NnpurotoBeHUNA
Ny B AyXOBOM wWiKady

+  Wcnonbayiite nobyto nocyny o1s NpUroToBEHUS MULLN
B AyXOBOM LWkKady, BbIASPXMBAOLLYIO TemnepaTypy
250°C.

+  TMpOTMBHU ONS BbINEYKM, XapOnpPOoYHble Tapesnku 1 T.4.
HN B KOEM CJly4ae Hemnb3s CTaBUTb MPSAMO Y PELLETKU
BEHTUNATOPA Yy 3a0HEN CTEHKM OyXOBOro wkada nunv
yCTaHaBMBaTb HEMOCPEACTBEHHO HAa OHO [OyXOBOrO
wkada.

+  He mncnonb3yiTe NPOTUBHU 419 BbINEYKM C pa3Mepamu,
npessbiwatrowmmm 30 x 35 cm (12 x 14 gloliMoB), T.K. OHU
npenaTCcTBYT UUPKYyNauuMM Tenaa u  MOryT
oTpuuaTesibHO ckasaTbCs Ha paboTe AyxoBoro wkada.

Teneckonuyeckue gepxarenum
peweTokK

YpoBHU 2 1 4 060pyaoBaHbl TeNecKonM4YeCcKnumMu
nepxatensamMu npoTmsHelr ans obecriedyeHus GonbLUEro
yoo6cTBa Npy yCTAHOBKE WM BbIHUMaHUM NPOTUBHEN.
[MONHOCTBIO BbIABUHBLTE NPaBbll 1 EBLIV TENIECKONNYECKNE
nepxartenm MNpoTUBHEN, KakKk nokasaHO Ha
HXKENPUBEOEHHOM PUCYHKE.

YcTaHOBUTE peweTky rpunga mnm nNpoTUBEHb Ha
Teneckonmyeckne pepxartesnm, 3aTeM OCTOPOXHO
3a[BUHbTE NX BHYTPb Kamepbl AyXOBOro kada.

He nbiTaiTecb 3akpbiBaTb ABEpLYy AYXOBOro
wkada, ecnu Teneckonuyeckue aepxarenum
MPOTUBHEN HE MOJIHOCTbIO 3aABUHYTbl BHYTPb
KaMmepbl AyxoBoro wkada. 310 MOXeT
npMBECTU K MNOBPEXAEHUI0 aManum U cTekna
ABepLbl.
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Tabnuua npurotoBnenus - MpuroToBneHne B pexmme
KOHBEKLWMM WU TpaguuMOHHBIA PEXUM NPUroTOBNEHMS

TpaguumMoHHoe MpurotosnexHve B Bpems
E npuroTosneHne pexnmMme KOHBEKLUU MPUrOTOBNEHUS
g BJIOLO [j s O MPUMEYAHWNS
MUHYTbI
YpoBeHb YpoBeHb
4 4
3| Temn. °C 3 Temn. °C
1 1
BbIMEYKA
N3penns n3 B36UTOro 2 170 2 (1n3)* 160 45 ~ 60 B dopme ons Bbineyku
Tecta
lMeco4HbI TOPT 2 170 2(1n3)* 160 20 ~ 30 B dopme ona Bbineyku
ChblIpHbIiA Nupor 1 160 2 150 60 ~ 80 B dopme ons Bbineyku
A6n04HbIA Nupor 1 180 2(1n3)* 170 40 ~ 60 B dopme ons Bbineyku
LWTpynens 2 175 2 150 60 ~ 80
Mupor ¢ BapeHbem 2 175 2 (1 n3)* 160 30 ~ 40
®pykTOBBLIN NUPOr 1 175 1 160 45 ~ 60 Ha ckoBopopne
BuckBUTHBIN TOPT 1 175 2(1n3)* 160 30 ~ 40 B dopme ons Bbineyku
PoxpecTBeHckuii TopT 1 170 1 160 40 ~ 60 B dopme ong Bbineyku
CnuBoBbI TOPT 1 170 1 160 50 ~ 60 Ha ckoBopopne
HebGonbwne TopThl 2 175 2 (1n3)* 160 25~ 35 Ha npoTvBHe 191 BbINeyku
BuckeuTbl 2 160 2(1n3)* 150 20 ~ 30 Ha npoTvBHe 419 Bbineuke
Bese 2 100 2(1n3)* 100 90 ~ 120 Ha npoTvBHE Ans Bbineyky
Cpo6Hble Oynoykn 2 190 2(1n3)* 180 12~ 20 Ha npoTviBHE Ans Bbineyky
Bobineuka: ®paHuysckue 200 2(1n3)* 190 15~ 25 Ha npoTusHe ans Bbineyk
NMUPOXHbIE
XJIEB U NNLLUA
1000 | benblin xneb 1 190 180 40 ~ 60 1-2 wTykn
500 1 190 180 30 ~ 45 B ckoBopopne
500 Bynouku 2 200 2 ( 3)* 175 20 ~ 35 6-8 wTyK
250 Muuua 1 210 2 (1 n3)* 190 15~ 30 Ha npoTuBHe Ans Bbineyku
OTKPbITbIE MUPOTU
Mupor ¢ nactomn 2 200 2 (1 n3)* 175 40 ~ 50 B ¢dopme
Mupor ¢ oBowamu 2 200 2 (1 n3)* 175 45 ~ 60 B ¢opme
Mupor ¢ HaymMHKoM 1 200 2 (1n3)* 180 35~ 45 B ¢opme
NasaHbs 2 180 2 160 45 ~ 60 B dopme
KaHennoHn 2 200 2 175 40 ~ 55 B ¢opme
MsaCO
1000 | FoBsigmHa 2 190 2 175 50 ~ 70 Ha peleTtke
1200 | CBuHMHa 2 180 2 175 100 ~ 130 Ha peleTtke
1000 | TensaTnHa 2 190 2 175 90 ~ 120 Ha peweTtke
1500 | AHrnuiickuii  poctbud
1500 cnabo npoxXapeHHbli 2 210 2 200 50 ~ 60 Ha peleTtke
1500 YMEPEHHO MPOXapeHHbIi 2 210 2 200 60 ~ 70 Ha peletke
1500 XOPOLUO MPOXapeHHbI 2 210 2 200 70 ~ 80 Ha peletke
2000 | CBuHas nonatka 2 180 2 170 120 ~ 150 C Kopoukoi
1200 | CeuHasa pynbka 2 180 2 160 100 ~ 120 2 WTYyKN
1200 BapaHuHa 2 190 2 175 110 ~ 130 Hora
1000 | Kypuua 2 190 2 175 60 ~ 80 Llenvkom
4000 Nupenka 2 180 2 160 210 ~ 240 Llennkom
1500 | Ytka 2 175 2 160 120 ~ 150 Llennkom
3000 | l'ycob 2 175 2 160 150 ~ 200 Llenvkom
1200 | Kponwuk 2 190 2 175 60 ~ 80 PaspesaHHbIi Ha Kycku
1500 | 3agu, 2 190 2 175 150 ~ 200 PaspesaHHbIii Ha Kycku
800 dazaH 2 190 2 175 90 ~ 120 Llenvkom
dopmoBaHHbIN dapLu 2 180 2 160 40 ~ 60 Ha ckoBopoae
PbIBA
1200 | ®openb/Mopckoli OKyHb 2 190 2 (1 n3)* 175 30 ~ 40 3-4 WwTykn
1500 | TyHeu/Jlocochb 2 190 2 ( 3)* 175 25~ 35 4-6 dune

3HayeHns Temnepatyp B AaHHON Tabnuue ykasaHbl OPMEHTUMPOBOYHO. B 3aBMCMMOCTM OT MHAMBUAYaNbHLIX MPEANOYTEHUA WUAN
MoXenaHnii MOXeT NOTPeboBaTbCS YBENMYEHNE UM YMEHbLLEHWE TEMMEpPaTypbl. TOMBKO OMbIT NO3BOAUT Bam onpenenntb npaBusibHble
3Ha4yeHus, COOTBETCTBYIOLLME Balwvm nnyHbIM NPeanoyHTEHUsM.

NMPUMEYAHME: [MonoxeHus ypOBHEN PELIETOK OTCYUTLIBAIOTCS CHU3Y.

Mbl pekomeHgyem nepeg, ntoObIM npuroToeneHnem nuun BbINOHATb KpaTKOBpeMeHHbII?I (OKOﬂO 10 MVIHyT) nporpes AyxoBoro |.u|<acba.
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Bpems npurotoBneHus He BKJIIOYaeT BPeMS NpenBapuTesibHOro nporpesa Ayxosoro wkada.
Mepepn N0GLIM NPUrOTOBNIEHMEM NMULLU TPeOyeTcs KpaTKOBPeMeHHbI (0kosno 10 MUHYT) NporpeB AyXOBOro
wkada.

MpuroToBnexnne Ha rpune [~ |- [ |

Bpemsa npurotosneHms
KonnyectBo YpoBeHb . Temnenarvoa MUHYTBI
BJIIOLO s epanp
WiTyk Bec 1 C BepxHsia HuxHsS
CTOpOHa CTOpPOHa
[oBsXbe ¢une 4 800 3 250 12~ 15 12~ 14
BudLitekceol 4 600 3 250 10 ~ 12 6~8
Cocuckn 8 — 3 250 12~ 15 10 ~ 12
CBUHbIE OTOUBHbIE 4 600 3 250 12~ 16 12 - 14
Kypuua 2 1000 3 250 30 ~ 35 25~ 30
(paspesaHHas noronam)
Ke6ab 4 — 3 250 10 ~ 15 10~ 12
Kypuua (rpyaoka) 4 400 3 250 12~ 15 12~ 14
Fambyprepsl 6 600 3 250 10~ 15 8~10
Pbiba (pune) 4 400 3 250 12~ 14 10 ~ 12
CaHaBuyn 4-6 — 3 250 3~7 —
TocTbl 4-6 — 3 250 2~4 2~3

NMpuroTtoBseHue Ha rpune ¢ KOHBeKUuUuemn [X
Mpu NpuroToBNeHnn Ha rpune ¢ KOHBEKUMEen MakcumanbHasa Temnepartypa He A0oJhkHa npeBbiwatb 200°C
BNOA0 Konnyectso | ypoeHb Temnepartypa Bpems NpUroToBneHUS MUHYTbI
4
(r) g °C HUXXHASA BEPXHSS
1 CTOpoHa CTOpOHa
Xapkoe (nHperika) 1000 3 200 30 ~ 40 20 ~ 30
Kypuua 1000 3 200 25~ 30 20 ~ 30
(padpesaHHas nononam)
KypuHbIE HOXKMN — 3 200 15~20 15~18
Mepenena 500 2 200 25~ 30 20~ 25
OBowwm Ha rpune — 3 200 20~ 25 —
KoponeBckne KpeBeTku — 3 200 15~20 —
Makpenb — 3 200 15~20 10~ 15
JloMTrkmn pbiBbI 800 3 200 12~15 8~10
[1
Pexvum “lMuuua” (,&,j
N Bpewm4
S YpoBeHb A Temneparypa NPUrOTOBNEHNS PUMEYAHS
19} o
8 BNOOO % C @
MUHYTbI
700 | Bonbwas nuuua 1 200 15~ 25 Ha NPOTMBHE ANS BbINEYKU
500 | ManeHbkas nuuua 1 200 10~ 20 B popme Ha pelleTke
500 | Huskui nupor 1 200 15~ 25 Ha NPOTMBHE AN BbINEYKU

3HayeHNa TemnepaTypbl AyXoBOro uwkada ykasaHbl OPUEHTUPOBOYHO. B 3aBucumocTm oT
NHOMBUAYaNbHbIX NPEANOYTEHUN NN NOXeNnaHuii MoXeT NoTpeboBaTbCA yBENMYEHUE UM YMEHbLLeHne

TemnepaTypsl.
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Yuctka pyxoBoro wkada

lNepen tem, kak npucTynarb K YNCTKE LYXOBOIo
A wkaga, BHayasie panite BEHTUJISTOPY OX/1aauTb

€ro, v TOJIbKO MOTOM OTKJIoYanTe AyXOBOU LUKag

oT ceTu.

JaHHoe nsnenve He rnoaiexnT YACTKE Nnapom Wi

C MOMOLLbIO MapPO0YNCTUTESIS.

JyxoBovi Lwkag crenyet NoCTOSHHO MNoALEPXNBATL
B YUCTOTE. HakorieHne ocTatkoB Xupa v rvm
MOXET MpuBECTU K BO3ropaHwto, 0COBEHHO rpu
PUroTOBIEHUN Ha rpuie.

CpencrtBa Ang YUCTKU

Mepepn vcnonb3oBaHMEM KakuUX-NMOGO MOWLWUX UIn
YUCTHALWMX CPEACTB OJ19 YUCTKM AYyXOBOro wkada
ybenmTecb, 4TO OHW COOTBETCTBYIOT 3TON LEenn u
pPEKOMEHL0BaHbl N3rOoTOBUTENIEM.

YucTtawme cpepctBa, coepxawme oTbenuBaTtenb,
vucnonb3oBatb HEJIb34, T.K. OHM MOryT MpmMBECTU K
NOTYCKHEHUID noBepxHocTen. CrnepyeTr Takxe
BO3[EPXMBATLCS OT UCMOJIb30BaHMS XECTKUX aBpa3nBHbIX
YACTALLMX CPEACTB.

Yucrtka pyxosoro wkada
CHapyXwu

PeryndapHo npotupanTe naHenb ynpasieHusd, ABepuy
OyXOBOro wkada n ee ynjoTHEHVE MATKOW TPSAMKOW,
CMOYEHHOW B Tenjoi Boae, B KOTOPY mOobOaBrieHo
HEMHOr0 XWAKOro MOIOLLEro Cpencrsa.

Bo unsbexaHve noBpexaneHus wuam ocaabneHus
A CTEKJ/ISSHHbIX MaHesier OBepLbl HE WCIMOJIb3yNTe
crnegylowme cpeacrsea:
- bBeiTOBBIE MOWOLLUME CpeacTBa v oTbenmBaTesnv

* npOI'IMTaHHbIe I'y6KVl, Hernoaxoaswmne AJid YNCTkn
rocyabl C rnpoTuBoripurapHbIM NMOKPbITUEM

+  Mertannnyeckue rybku

« [ybku Ans 4UuCTKU [yXOBOK, MPONMUTaHHbIE
XUMWHECKVIMWU CPEACTBAMMU, WM a3p030m

«  Cpeacrtsa 45 yaaneHus pxaByuHbI
- Cpeacrtsa ans yaaneHus nsareH ¢ BaHH/ pakoBuH

MoiTe CTEKNO N3HYTPU U CHapPYXW ABEPLbI TEMION BOOOM
C MblJlIoM. B cnyyae cunbHOro 3arpsa3HeHus crekna
OBepLbl C BHYTPEHHEN CTOPOHbl PEKOMEHAYETCH
MPUMEHATb CneumaibHble MOKLMEe CPeacTBa ANs YACTKU
ayxoBbix Wkados. Ana yaoaneHus NnpuropesLlnx OCTaTkoB
MULLM HEe MNOJSIb3yMTECh LunaTensamm.

HE npuctynavite K 41ucTke ABepubl A0 Tex rop,
noka CTEeKJISHHble faHesn He OCTbIHYT. [lpu
HecoboaeHun 3Toro TpeboBaHUsi CTeKsTHHas!
naHesib MOXET JIOMHYTb.

A Ecnv Ha CTeK/ISSHHOM naHesn rosiBITCS TPEeLUUHbI
unm raybokue uaparuvHbl, 3TO 03Ha4YaeTt
YMEHbLLIEHNE MPOYHOCTU CTeksa; B 3TOM CJriy4ae
ero cneayet 3aMeHuUTb, B POTUBHOM CJjy4yae
CTEeKJI0O MOXeT sonHyTb. QObpaTtutecb B
aBTOPU30BAHHbIVI CEPBUCHBLIN LLeHTP, TaM Bam
YKaxyT, 4TO caeayeTt rnpearnpuHsTh.

Kamepa gyxoBoro wwkaga

OManMpoBaHHOE OHO AYyXOBOro wkada Jy4lle BCEero
YNCTUTb, MOKA OH eLle He OCTbIJ.
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[MpoTuparnte Kamepy AyxXOBOro wwkada MArkom TPANKou,
CMOYEHHOW B TEMJIOM MbIJIbBHOM pacTBOpe, Mmocne
Kaxaoro BbiNONHeHusa nuwm. OgHako, nepuogmyecku
notpebyeTcs BbINOJIHATL Gosiee MOJIHYIO U FyOOoKylo
YUCTKY, UCNONB3YS AJ19 3TOr0 CneumanbHOe CPeacTso 4ss
YNCTKM AyXOBOro wkada.

HE nbiTaMtecb YNCTUTb KaTaJiuTu4yeckKkue
naHenu.

@)

PeweTkn v gepxarenum
pelueTok

[ng YNCTKM peLLeTOK OyXOBOro wkada v nx gepxarenen
OnyCTUTE WX B TEMbli MblbHbI PACTBOP; YCTPaHANTe
TpyoHOyOanMmble 3arpsa3HEHUs C MOMOLLBIO XOPOLLO
CMOYEHHOI B MbIJIbHOM pacTBope rybku. Xopoulo
CMOJIOCHUTE NX N BbITPUTE MAKOMN TpAnkon. [depxarenu
PELIETOK MOXHO CHATb Ans 6onbliero yaobcTBa YMCTKU.
(cm. pucyHkm 1 1 2).

[Mpy BLINONIHEHUM 3TOW ONepaumenn OLHOW PYKON
npuaepxveanTe nepxareflb peleTku Ha CBOEM MECTE.
OTuenuTe 3agHWIA KPIOK U CHUMUTE AepXaTenb.

[Mocne yctaHOBKM [epxaTenen Ha MeCTO MpoBepbTe,
4yTOObl BCE raky OblIN MIOTHO 3ATSHYTHI.

Puc. 21

Puc. 22




YUunctka pBepubl AYXOBOro
wkada

HuxenpuBeneHHble yka3aHus cilyxaT B Ka4decTBe
pykoBoacTtea no pa3bopke ABepLbl B TOM BUAE, B
KOTOPOM OHa Oblna NocTaBfieHa U3roTOBUTENEM.
Ecnun peepua Bawero ayxoeoro wkada Obina
(D nepesewleHa Ha APYryio CTOPOHY, UMeWTe B
BUAY, YTO BCE€ YNOMMHaHMUS JIeBOW U NpaBon
CTOPOH crieayeT NOMEHATb MecTaMu.

PucyHok 23. [llpaBoi pykoW npupepxuBante
nepdopmpoOBaHHYIO alloOMUHMEBYIO MnaHky (“A”), a
NIEBOV PYKOW BbITAHUTE Aepxartenb “B” BHyTpeHHero
ctekna. HapaBute Ha pepxatenb BNpasBo, 4TOObI
BbICBOOOAUTL €ro, U 3aTEM MOOHUMUITE.

PucyHok 24. CHumute nepdoOpupOBaAHHYIO
anioOMUHMEBYIO MnaHky “A” ¢ pgepxartensa “C”.

PucyHok 25. Kpenko npupaepxuBas JIeBOI pPyKoWn
BHYTpeHHee cTeksno “D”, cHumute gepxartens “C” co
CBOEro mecrta.

Ctekno “D” Heob6xoOMMO Kpernko AepxaTb BO
n3bexaHne ero nageHus.

PucyHok 26. Kpenko BO3bMUTECH 32 BHYTPEHHEE CTEKII0
“D” o6enmu pykamMn 1 BbiIHbTE €ro CO CBOEro MecTa,
COBUras BBEPX.

[Mocne CHATUA BHYTPEHHEro CTeksia BbIMOJIHUTE YUCTKY
OBepubl N CTEKOJI.

Mbl pekomMeHOyemM 4nCTUTb ABepLy OyXOBOro Lwkada
TONbKO BRaXHOW rybkon M 3aTtemM BblITUPATb €e MSArkom
TpANko. Hukoraa He ncnonb3yiite MeTannnyeckne ryokm
AN KUCNOTHbIE nan abpasuBHble CPencTBa, T.K. OHU
MOIyT MOBPEAUTb NMOBEPXHOCTb AYyXOBOro Lkada.

[Tocne 4MCTkM CHOBa YCTAQHOBWUTE BHYTPEHHEE CTEKIO
“D” B ncxomHoe nosnoxeHue.

Mpn NpaBUNbHOM YCTAaHOBKE BHYTPEHHEro cTeksna

@ “D” (c monockamn BAOOSb KpaeB) MOBEPXHOCTb C
nonockamu gosmkHa ObiTb obpalleHa K ABepue
nyxoBoro wkada Tak, 4ToObl NPU NMPUKOCHOBEHWM
K BUOMMOW MOBEPXHOCTU Nerkas LepoxoBaToCTb
wenkoTpadapeTHO neyaTn He YyBCTBOBAsACb Ha
oLLynb.

Mocne YCTAaHOBKMN Ha MeCTO BHYTPEHHEero ctekna
yCTaHOBUTE Ha CBOE MeCTO gepxartenb “C” n 3arem:

PucyHok 23

e

PucyHok 24

PucyHok 25

PucyHok 26
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PucyHok 27. YCTaHOBUTE MpPaBblii KOHEL, atOMUHUEBOW
nnaHkn “A” B cOOTBeTCTBYyOWMIA nad gepxarens “C”.

PucyHok 28. YcTtaHOBUTE NEBBLIN KOHEL, alltlOMUHNEBOM
nnaHkm “A” B COOTBETCTBYKOLWMI Na3 gepxartensa “B”.
Tenepb ycTaHOBUTE paepxaTtenb “B” Ha ero
rnepBoHavyasibHOe MeCTO 1 ybeamTecb B TOM, 4YTO BCSHA
KOHCTPYKLMST XOPOLLO M HAAEXHO 3aKkpersieHa.

Mopenun us HepXxaBeloLen cTanu U antloMUHUA:

Mbl pekomMeHOyeM 4uCcTUTb ABepuy AyXOBOro wkada
TOJIbKO BR@XHOWM ryGKOM M 3aTeM BbITMPATb €e MSArKOoWn
Tpankoi. Hukorga He ncnonb3dynte meTannmyeckme ryokm
WA KNCNOTHbIe Unu abpa3nBHbie CpencTBa, T.K. OHU
MOryT NOBPEAUTb MOBEPXHOCTb AYXOBOro wkada.
BbINONHANTE 4YMNCTKY NaHenu yrnpasfieHUs OyXOBOro
wkada ¢ cobnioaeHnem aHanornyHbIX
npenoCTOPOXHOCTEN.

Anpu Heo0Xo4uMOCTU ABepLy AyXO0BOro wkada
MOXHO NnepeBeCUTb Ha APYryl0o CTOPOHY.
JdaHHaa onepauus [OJIXKHA BbINOJIHATbCSH
TOJIbKO ynosiHOMO4Y€eHHbIMU cheunanmcTamMmm.

MoTpeb6utensasMm He peKoOMeHAYyeTCs BbIMOJIHATb
3Ty onepauyuilo camocTodTenbHo. 3a
BbiMOJIHEHUE 3TOW onepauuu Bam GypeT
npeabsB/ieH CYeT K onsarte.
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PucyHok 27

PucyHok 28



3ameHa naMno4Kky OoCBeLLeHUs
AyxoBoro wkada

B cny4yae Heo6X0AMMOCTN 3aMEHbI NTaMMOYKMU, cnepnyet

MCMNoJIb30BaTh JTaMMO4Ky CO cJieaylownmMmn napamMmeTpammn:

- MowHocTb: 25 BT,

- Hanpsixenune: 230 B (50 u),

- YctonumBocTb k Temnepartypam o 300°C,

- Tun uokons: E14.

OTW NaMnoYkn MOXHO NMprMoBGpPecT B aBTOPM30BaAHHOM
CEPBMCHOM LIEHTpE.

@&~ 3ameHa neperopesiueli NammnoyKu

1. Y6eouTtecb, 4TO OyxOBOW Likad OTCOEOUHEH OT CeTu

3JIEKTPONUTAHUS.

2. NoBepHUTE CTEKJSHHbIN NMnadOH NPOTMB 4YaCOBOW
CTPEJIKU.

3. BblHbTE HEMcCnpaBHYK NAMMOYKy M 3aMeHUTe ee Ha
HOBYIO.

4. YCTaHOBUTE Ha MECTO CTEKJIAHHbIN MiadoH.
5. CHoBa BK/IOYMTE OYXOBOW Lkad B CETb.

Xupoynaesnusawowmmn GuneTp

[Mepen npurotoBneHnem msca cnenyet yCTaHOBUTH
Xupoynasnueawwmn GunbTp HaL BEHTUAATOPOM
AyxX0oBOro wkada, 3aKpennB ero B BEHTUNSALMOHHbIX
OTBEPCTUSAX Ha 3agHen naHenu. OH NpepoTBpallaeT
HakaninBaHue pacniaBieHHOro Xupa Ha KpblibYyaTke >
BeHTUNATOpa. He ncnone3yiite abpasvBHble CpencTea
0NS99 YNCTKN YNNOTHEHMs. Xupoynasameawowmm Gunbtp
MOXHO MbITb B NOCYAOMOEYHON MalUVHE.

[To 3aBepweHUn NPUroTOBAEHUS M NOCAe TOro, Kak
OyX0BOW WKad OCTbIHET, CHUMUTE DUABTP, OTXKAB BBEPX
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€ro BbICTYMaKLWNNA A3bI4OK (CM. HaxogsWninca psanom
PUCYHOK).

[Mfocne NpuroToBAEHUS NUWM MONTE GUNLTP Tennon
BOLOW C MbISIOM.

YcTtaHaBnuBanTe Xupoynaeaumpawwmmn ¢unbTp
TONbKO MPU Xapke msca.
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BO3MOXHble HEMCMNPaABHOCTMU

Ecnn pyxoBoli wkad He GYHKLUMOHUPYET OOMXKHbIM 0O6pa3om, nepepn Tem, kak obpalaTbCs B CEPBMCHLIN LLEHTP,
noxarsnyicra npoBepbTe, HEMNb3 N YCTPAHUTb HEWCMPABHOCTb HMXXEOMUCaHHLIMK criocobamu.

BHUMAHME: Ecnuv Bbl Bbi30OBETE cneuuanmctTa gis yCTPaAHEeHUs HUXKENPUBELEHHbIX HEMCNPABHOCTEN MM MOBPEXAEHNS,
NPUYMHON KOTOPOIro SBUIACk HEBEPHAs aKCryaTtaumus UamM ycTaHoBKa, Bam OyaeT npenbsiBieH CHET K onnaTe Aaxe B TOM
cnyyae, eciiv OyxoBOW LiKad HaxoOuUTCHA Ha rapaHTumn.

HEMCMNPABHOCTb YCTPAHEHME

B [lyxoBoW wWKad He BKIOYaAETCH. € Haxmute kHonky “Bkn”, 3aTtem BblOepuTe Kakoli-
HUOYOb PEXUM MPUrOTOBNIEHUS.

MpoBepbTe He Meperopes Nu npenoxpaHuTenb, U
MMeeTCs NIn HanpsXXeHus B po3eTke, B KOTOPYIO
BKJIIOYEH [yXOBOW LuKad.

B He 3aropaetcd namnoyka OCBELLEHUS OyXOBOro
wkada.

BrntounTte ayxoBon wkad, Haxas KHOMKy 1.
MpoBepbTe NamMnoyky OCBELLEHUS LyXOBOro wkada m
npu HeobxoAMMOCTK 3aMeHUTe ee (cM. “3ameHa
N1aMMNOYKM OCBELLIEHUS AyXOBOro Likada”)

B J1n9 NpuroToBneHns NpoayKToB TPeOyeTcs CAMWKOM | € Bo3MOXHO, cnemyeT noaperynvMposaTh Temnepatypy

MHOro mam CiaMKoM mMano BpeMeHW. NPUroToBNIEeHUA

Cwm. pasgensl, NOCBSALWEHHbIE pexmnmam
NPUroTOBNEHUS 1N Tabnnubl NPUrOTOBNEHUS

L R 2

B [lap v KoHAEHCAT OCaXOalTCsa Ha NPOAYKTax M ¢ OcTaBnsainTe NpoaykTbl B AyXOBOM Lukady B TeyeHue
BHYTPY Kamepbl Ayx0BOro Likada. He bonee 15-20 MUHYT nocne 3aBepLUEHUS KX
NPUroTOBJIEHUS.
B OJIeKTPOHHLIM NporpaMMaTop He paboTaer. ¢ Cwm. ykazaHua No yCcTaHOBKe Taimepa.
B BeHTuUnaTtop AyxoBOro wkada CUIbHO LUYMUT. @ [posepbTe, 4TO OTCYTCTBYET BMOpauUMs MOJOK 1

nocynpl, BCAEACTBME KOTOPOI OHM MOryT 3aaeBaTb
3a[HIOI0 CTEHKY AyXOBOro Likada.

B Ha agucnnee nosensaetcs ko, owmobkm “F xx”.
¢ 3anunwwnte «kona ownbkm wun obpaTtuTecb B

aBTOPU30BaAHHbLIA CEPBUCHbIN LIEHTP.

B [ucnneit nokasbieaet “12.00”. € YcrtaHoBUTE Tekyllee Bpems (CM. pasgen “YcTtaHoBka
TeKyLLero BpeMeHn CyTok”).

CepBuc

Ecnn nocne npoeegeHnda NpoBepokK, OMMCaHHbLIX B

npenbioyLemM pasaene, AyxoBon wkad no-npexHemy He °
paboTaeT p[oONXHbIM o06pa3om, ob6paTuTecb B
aBTOPM30BaAHHbLIA CEPBUCHbLIA LEHTP, yKa3aB TuUM
HencnpaBHOCTU, Moaenb npubopa (Mod.), NPOAYKTOBbLIA
Homep (Prod. No.) u cepuiiHbln Homep (Ser. No.),
yka3daHHble B TabsMyke C TEXHUYECKMMU AaHHbIMU.

OTa Tabnmnyka HaxoguTCs BHYTPWU AyxoBOro wkada ¢ » |

nepenHen BHELHeN CTOPOHbI (CM. MPUBEAEHHBIA PAAOM

0000000009000

PUCYHOK). 0P O L5S

OpurvHanbHble 3an4acTu,
ceptTudunumnpoBaHHbIe

n3rotToesuTesieM AOyxoBoro E] EIECtrOIUX

wkada N cHabXeHHble

-
OaHHbIM CUMBOJIOM, Distriparts\ Puc. 17
VMMEIOTCA TOJbKO B HaLLIMX
CEpPBUCHbIX LLIeHTpax 1 B
aBTOPM30BAHHbLIX MarasmHax ro npogaxe 3anyacTer.
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YcTaHOBKaA

YcTaHoBKa fyx0BOro wikaga [0JKHa BbIMOJHATHCS
B COOTBETCTBUU C MPUBELAEHHbIMU YKa3aHUSIMU.

TexHuyeckue xapakTepucTUKu

Pa3mMmepbl BbleMKU A1 BCTpanBaHUSA

BbicoTa npu BCcTpavBaHUW Mof, cTonewHuuy: 593 mwm;

npu BCTpanMBaHUN B KOJIOHHY 580 mm
LLinpuna 560 Mm
nybuHa 550 mm

Pasmepbl kamepbl ayxoBoro wkadga

BeicoTa 335 mm
LLinpuHa 395 mMm
Fny6unHa 400 mm
O6bem ayxoBoro Likada 53 n

MowHoCTb HarpepaTteJibHbIX
JJIeMeHTOB

OnemMeHT OyxoBOro wkada 1,800 BT
BepxHuii HarpeBaTesibHbIA 3/IEMEHT 800 BT
HWXHUIA HarpesaTesibHbI 3NIeMEHT 1000 Bt
ONeMeHT KOHBEKLUMMU 2000 Bt
OnemMeHT rpuns 1650 Bt
JIBOMHOM 3aneMeHT rpuns 2450 Bt
Pexum “NMuupa” 2,000 Bt
BeHTunatop KOHBEKUMn 25 BT
Jlamno4yka OCBELLEHNS AyXOBOro Likada 25 Bt
Oxnaxgalowmnim BEHTUAATOP 25 Bt
[MonHaa MOLHOCTL 2500 Bt
HanpsixeHne nutanuns (50 Mu) 230 B

JJieKTpu4yeckoe noaksoyeHme

[yxoBon wkad paccymtaH Ha MOAK/OYEeHNEe K CeTu
anekTponutaHms HanpsxeHnem 230 B (yactoTtonm 50 Mu).
[lyxoBon Lwkad OCHaLLeH Nerko OOCTYNMHOW KIEMMHOMN
KOJIOAKOWN, KJIEMMbl KOTOPOW WMMET CAeaylLuyo
MapKNPOBKY:

L -
N -

@MJ‘IME -

@ OYXOBOMN LWKA® [OOJIXKEH BbiTb
3A3EMJIEH

KnemmMa @asbl
KnemMmMa Heuntpamm

KnemMa 3a3emMiieHnd

CeTeBoi LLHYP, UCMNONb3yeMbIii 415 MOAKITIOHYEHUS [yXOBOIO
wkada K CeTn I3NIeKTPONUTaHUS, OOJXKEH OTBeYaTb
HUXENPUBEOEHHBIM TPEDOOBAHUAM.

MuHumanbHoe Tun kabGens Npegoxpanutens
cevyeHue kabens
1,5 mm? HO7 RN-F, HO5 RN-F, 13 A

HO5 RR-F, HO5 VV-F,
HO5 V2Vv2-F (T90),
HO5 BB-F

Mexay OyxoBbIM wWKadOM M CeTeBbIMW MPOBOLAMU
Heob6xoanmo YyCTaHOBUTb COOTBETCTBYOLWWNN
OENCTBYIOLLMM HOPMaM [ABYXMNOJIOCHLIA pa3mbikaTesb C
MWUHUMaJIbHBIM 3a30POM MeXAYy Pa3OMKHYTbIMU
KOHTakTamMu, paBHbIM 3 MM.

Kento-3eneHbll NpoBOL, 3a3eMJIEHUA He OOJIKEH UMETb
H1 ogHoro obphbiBa.

KenTto-3eneHbli NPOBOA 3a3eMiieHUs O0JXeH OblTb Ha
2 CM OfIMHHEe [Jpyrvx NpoBOOOB.

BHumaHue!

Mocne 3aBeplUeHUs1 YCTAHOBKM W MOAK/OYEHUS CETEBOWA
NPOBOA, AO/MKEH ObITb pPa3MeLLeH Takum 00pas3om, YTOObI
HMKaKas ero 4acTb He MOrJjla HarpeTbCcs 40 Temneparypbl,
Ha 50 °C npeBbllwaoLLEe KOMHATHYIO Temnepartypy.

Mepen NoakMoYeHNEM LyxX0BOro Lwkada yaoCTOBEPbTECH,
4TO NpPeaoXpaHnTeNb CETU 1 dNIeKTpuYeckas ceTb B Baluei
KBapTUPE BbIOEPXMBAIOT COOTBETCTBYIOLLYID Harpysky u
4YTO cucTemMa 3NeKTPonuTaHus KMMeeT 3a3eMJieHue,
BbIMNO/IHEHHOE B COOTBETCTBUM C AECTBYIOLLIMMU HOPMaMMU.

UsrotoeuTtenb He HeCeT HUKaKOI OTBETCTBEHHOCTU B
cily4yae HecoOGNI0AEeHUs YKa3aHHbIX MPaBuUJl TEXHUKU

6e30MnacHoOCTHU.

L
i

d=[@l= [T
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BcTpanBaHue

[eo6xoaumo, u4TOGLI MOcne BCTpaMBaHUS MMenach
BO3MOXHOCTb A0CTyna K AyXOBOMy wkady Aang
cneuwanucrta Ha cny4yaihi HeoGXoAMMOCTU ero
peMoHTa.

BcTtpavBaHue

Mebenb, B KOTOPYIO BCTPanBaeTCs AyXOBOW LKad, AO/KHA
YOOBNETBOPATL CleaylolwmmMm TpeboBaHNSaM:

pa3mMepbl OO/MKHbI COOTBETCTBOBATL MPMBEAEHHbIM Ha
COOTBETCTBYIOLLIMX 4YepTexax;

MaTepuanbl O0JIXHbl OblTb YCTOWYUBBLIMU K
TemnepaTtype, kKak MWUHUMYM Ha 60°C Bbiwe
TemnepaTtypbl OKPY>XaloLlen cpefbl;

Heob6XxoOMMO TMPUHATL Mepbl, obecrnedymBaoLne
HenpepbIBHOE NMOCTYM/IeHNE BO34yXa K AyXOBOMY LLKady
BO n30exaHve ero rneperpesa.

Pasmepsbl gyxoBoro wkada v HAWKW O59 BCTPamMBaHUs
NPMBEAEHbI HA COOTBETCTBYIOLLMX PUCYHKAX.

KpenneHue pyxoBoro wkada K
KYXOHHOU mebenu

1.
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YcTaHoBUTE OyXOBOW WKad B BbIEMKY B KYXOHHOW
mebenu,

OTkpoliTe ABepLy OyxOBOro wkada,

MpukpenuTte OyxoBOW wWkad K KyXOHHOW mebenu c
NMOMOLLIbIO YeTbIPeX LWYpPynoB, MPOMNYyCTUB UX Yepes
OTBEPCTUS B €ro pame.




HE

nlam n

NIRIN 1950

EOB 4760 paT

35690-9901



nn'v n,'l'1nn'1 n19 ,VI'0d NIIX ¥U' DX .0DN] ¥IN'YUA IX DDA NpgNn oY ["va 27N NNATX xnp"i nain

221U NN 7T 72,1 Ik NN

'K 720NW XTI L,0NNK DY7NYN DN'YON] WIN'WN Ny
2NN 79 D'NN D'NVYNAN QY Yan X

PRl APITAN

.T272 NIKAINN '97 1NN DX NIE7Y W

DINIY 7Y NINAVXN .Y 7222 NN |1 7V vt v
[AX2 TNI'NA ,N9"MW7 DMAY 717V DINKR O8N nin IR
labh

N122 YN'72 1107 '1i7'1 NRDNA IX 1102 wnNwn? 10X
2NN pae

197 7nwNN NX N7 NMPNNYT 1NY TWOK? W' TN
ANPITAN IR ' DT 75 yIxa

2190

U'l TA72 oI NN 'R1DV T 7Y 7910 IX [7IN' AT 1IN
.T272 D YIRAL DMIEN q17'0 RN wnnwn?

N2'0N NPD'R 7Y YT \”

MIN'VA [DIN] NTIRN NNAIN DX 707 W', MIpNnN TNX?
.N20N NID'NA AWNNNI

S2200 N T Y MR NfAvnt W W nn gi7'o nya
D0P O'T?7* NTOY vy nin 7y n7Tnn 09n 75 770
2900 ma

AXINA 7907 [N K7W YN INTIND IX I¥IN) . 7000
NN'RNNN QI0'RN NTIZ17 NAVYN7 W' K7X DM N7109)
AXINN P17'0 NNV T 7Y MYNIEANVRYR TIY ITAMY
2V D7 7175 MINMAI N0 2772 VIIn'7 TYn N7

DT NN 7Y 'Pn-XT7 P10 T

,N"MIYY 119 0T XM P17'0 72V "N v1ISN VTN NP7
NIX DYDY NInnvy NN IX NN N71090 217'0 NNy
xmn

'2%7 Imnaya XTI TTY WIN'Y? A1 1" i ur

Annn v Ty ntya

M Ninig'n

AIYN NIN'VA YT'NA

Wb

D"'0N2N DIPN '97 0'DNOIN D TAY T 7Y [7NI' AT N
V) rahl

AVI'Y NY2 NTAY7 W7D AT N

1197 17 YINA [N 1NN N2 [0 ATIRD NIN 75 1R 10N
2N IYRIN UIN'wn

'Y T 722 1NN DX DY NioaYT 'R

D'1T'7"7 NnIn'vA

Dl-r'7|'7 12}9?{‘7 IIN .0MAlNn T I?” n'?ll!-)n'? TV AT AN
.My IX 1NN N2 |7n'U'7

NN Ty oY |7'mn‘7 YU .Uym'yn nya Dnnnn inn
NN

vin'yn 17nna

NNLVNY7 TV X7 XIN .TA72 "N 71w non? v ntnn
NIMUYYN IX NINNon

DN DNV YIN'YN qUNd TINA D'ANNNN 0N'YONn
nya7 K7W NT'A7 W' pn NKY NdWInn N9Iipn qwna
AINN N2 DN 91

NNMS Nya 1NAN TAX TYX 7NN TNy ' T'An
27U 2NNV CYWON? Nn 7y 19101 IX 71w nma n7Ta
.N1VX¥NY TAI DFTX

.D1"MI7R T2 NNNNA 7270 72 N102Y7 110K

,N"2¥ NI'PY 12D ,DINT D'TNYN 71 NINT TWONYT 'R
NN 7Y DN 912 DY Yan Ix'y

71NN M2 0N1'NY7 717VN INX IX '0079 NIN 2'¥N7 'R
1V IR

2NN IM2ANMIVK D'0'0NN IN DNIN'Y NIRODIPZ NNT 'R
.[nm'n INX? yxIonn? N7y nIx

N'TAN IR JNNN 0'TA IR NIF70n ,Nnan Nine R
Ry

17'YON 710X DM DY VAN 'IXA RIN DX NN WNNWUNYT I'R
Rlnilvialaiiy el

N7XI NI DINYINIY DIN'D NY2 NNNT NN AT v
ST AN D'ANNNA DN DX NPNNYT 0917

2NNN DM'0 NRXINYT N NI wnNwn? v TN
RNy ontnnYi

Awxd (OFF) 12> a¥na nvixn njpan NImod 72w XTI
YIn'wa 1'R 1NN

qIN2,[AY IR [AIY [12D,]ITA D710 71w 7D 1'RUN7 'R

44



D'y PIn

Unnunn 1ily

44 AIYN NNV VTN
45 D'y DIN
46 2NN IR
47 Mjza NIk
49 1NN 7Y MIYRIN NIpNNN Nya
50 21NN NN
54 NI'YIiN'y nNixy
55 1NN vIn'y
56 71U p'wNn
58 NN P
62 Taly X7 Inwn OX
63 D0 VI'o

2100 VI'o
63 mypnn
63 7nwn N
64 phbah

NIXIINA YIN'YY Ni'Nan

70T NIX NININYZ NN 7Y VORPLA IXXN' |707 D*'7NoN
S [Ralhh

NiN'va NIRAIN A

279 NK Q%Y - 7WON NINNINTR)

nr'uim'v nixy @

N2'20N NN 7V YN \”

NXYIND 7 NINAN NIXYINA TIY DT 'YONn c €

NINOINND

) ;(m1 nnn 7y nxIn) 90/683 - 73/23*

ot (N7 nikain) 93/68*

ELECTROLUX HOME PRODUCTS ITALY S.p.A. (i ' .
Viale Bologna, 298 (n'0ANNVRP7R NIN'RN NXIN) 89/336
47100 FORLI (ltaly) Jwnna DI

45



TNN NIR'N

—

oo ~N O

M ni?

N7 "N TPo

AN NHIRNYT VMR 'NND
712 Dm'n i

JN NN

“27nwn [P NI

AN IR

N'917070 n'7'0N

o N R W

46



n?1yo NAIXN
iy NI0IONL

N72 NI

AT NAIXN

nITNI'M NI7IYS
DMINDd Y 7V NX'NY T 7V 707 NI7Iyon DX 7'won? N1
nanT R

;”@”lyl '<!' 7y ynY 0y nwa -
;”@” i ' vy YN7 :n¥'Nn%? nya nIrnr -
® i 2V yn7 :nnaTh axn -

47

DnfxnY

12 / n7wen

2N N7 1

7NN DIn'N N71Yo

(n1vvno Ik ) ” ©” annon 779

(M1v1onw Ix 1) " @ " AX7VN TRD

71w 910 N71Y9 / 71w qun 71w / 1INK7? n1'oo

oo~ W

JINVP7R NDN T 7Y NNREIAN NN NI7IYS 7
21w N1I019N0 71 NI7IWD 7Y A1'w 75 1INdY7 N
J'ONI0IX AT NTTNI

hR'h!
NNTANN 70 DX MY' N1dNN L, 70WNN NP0Sn 7w NN
JIPT 3 -3 quna (27191 NI IX NN MTAN ,NYY)
.M7012N NNTANN 72 ,|AT MNP NDWNI nwnin NjPoSN DX
TIN 09X7 W'l 1I2NAN' NAIXNA DID0NN ,7AWNN WITN Nya

At avip / jvwn



1x

2 '

NI7IYoN Mo Y nnwN 707
.owN'ol

NIORTINIZX? IR NI7X7 77 1WORN - NIIRN 71w @)1
N1IVIONL .0YL NN K77 9T 722 Nt 2
‘¥ niyn 175 :wxn nyiayp

[I"7UN DIN'NN 9120 V' an DIND - "% 71w
2NN N2 DA DIN'DWONNNY D [INNNNI
‘¥ ni7yn 200 :wxNn NYIaR N1Iv1ONL

NI'NdA 77 717 wnwn - Ta% mae g ==
‘¥ Ni7yn 250 :wxN Ny N1V19NL .NNVY Ej3

21w N'917N NV'Y QYN IT D71V - "MN M @4

J7%1011 712 71w 2w 79 0T, 0 7KRNn
D'TMI TN D™7VI9 NN MMIRAL 77720 9
JWURIN NYIARP NIVI9N0 LITAN 2'20 DN VIR
¥ niun 180

¥ ni7yn 200 ¥ n"an 2A11VI9NL 1N

DIN 790N [INNNN DIN'NN I3 - AX'S N
MMINANY TIVA NT'OWO IX NX'D 7w 0'017 1wt g&i 5
NX'ON 7w 177 IX NIDOINYT VIR NNITN XTHN

175 :wxn YA NNILIdNL .AT'VWON IX
¥ niun

NINdY Ymm 2T X'mn 7720 qi - X'm M E-jﬁ

¥ ni7yn 250 :wxn nyiap n1v1sno Nim

NN 0"'o%7 17 ©'wor? nn 7 1A% nnn v
¥ ni7yn 250 :wxn nyipg nn1u1sno

[IMNNAN 770NN V'an DIND - [INNN DIR'N 1A D7

NN 7Y IYN PNnnyan DiNn - |12 DN gia 8
NNIVI9NL NN 007 |7 YWOX? Nn 7y , a7
¥ ni72yn 250 :wxn nyiap

TIN D'TAI DIM'N X7'7 72019 1NN NIIRN - DY
IT N71V9 .ATNN NNI0IDNLA NN )N VRN @9
D'717Vw DTV 0'70KN DYDY TNI'MA NN'RNN
AT DY NIAY ,NOXP NIAY 12D ,0INN YaonY

.D"NX 1Y MXINI DNY ,0'7¥2

(On / Off) narn / n'7won |¥xnY

NN IX N71Y9 Nyap 75 Nyap 197 1NN DX 7'won? nain

NAIXNA 777 NN 7no ,@ 2IM9> 7y n¥'n7 ANX7 71vna
177D nn nnl

1w 12 © amoon vy YIN%7 N1 ,71Nn NX NIAdY nan 7y
NAIXNI 122N NN NI LZ09'N 71w NN IR N71Y9 7D
.T2%72 NYWN DX AN TN

Y 722 7N0 DX NIRRT na

N1y 2N1aY TXD

g]1J1Y
. @ in9n Yy nx'nY M %Y A0nA NIk Yon (1

E__
YO 791 .A'I¥IN MNN Do nma? he! Amodn 2y Yn? (2

N71Y9 19001 NAIXNA 71w no yor ‘<! Amoon yn'nw

NN 71Wan N7V oY% 7xnwn y'orr o'kNNN Nivan
(1R)

Ix @’ vy YN7 ,NAN'RNN NI'R Y27 NN101onoun o (3
J172un 5 7w NN NNIVI9NUVN N7 @y

JIN L, NIru'Na Ny 131 DINN TN 700 ,0NNNN ANV Yana -
NN 7Y NN DIND NAYT Ity
™ 7001 ¥ 7% ynwt NWATIN NNILIDNLVN NAWN NV

VIR |9IX N ﬂ ninn

Z1¥nn N1 NNIVIOSNLY YNNWAYT TXD

NX TN Niyn? nin 7y @ 2u1 "©” Ainoy yn?
N11V19nLVN (2 2I'R) 2NN “°” 7n0NW NT2 NNILIDNLN
¥ ni2yn 250 x'n n'ann

[AT DX TIN71 NI7yn? nan 7y @ 4y "©” Ano> Yy yn4
(2 2'x) 2nann P nonw T 71van

48



NN 7Y MIYXRIN NN Nya

)
=) YN NMAXNN L, NMIYXIN DY9] 7nwnn NYA? 1NN 1A'N Nya
.anane @ “moni 12:00

000000
O 2 @ 60 ® O N2 WIN'YN 197 NYWN (I DX XTI
m—%’ INIDIN NYWN Ny
3 NX VA ,(3 2x) 2anainn P nonw nral M9 7y yn'? (N
(4 R) "7 IR "©” pninoan NIY¥NNA NI NYWN
MIDIN YWD NaxN NR DY 5 - ot B nvwn yn no
(5R)
| EO@ 1gc? 124C .0'"yo @ qM9 7V yN7 ANiranann 'k B non ox (2
== = (X 9'w01 INIMND Ywnn PN NKY
000000
o o © ® O
m‘m 2NN DX p"rrnﬂnn v M4y yn? —
4 1'% 219" A71WoN X ANl nrnwe ‘e Amodn v nn —

(6 x) B “arxinaip

—I N> Niy¥nxa ‘¥ Ni7wn 250 Y A11019N0 VAR —
@ nX7vnn

O 00 0 0 0O QIPT 45 - qwna pravna 71ve7 1N "WoN —

o < © ® O ANUXY 7n nne —

@ “1xna 71w N71v9 oy 2w 1T n71vo yxa? v

5o DT 5-10 - qwnma Ej “Nm '

— 2V 07211 POI7NYT "N DT NN .0 X7 NN PR AT T
E'[j 200 230 21X 7NN NMRY T
790 NR N7 2 INREMPENNT N N ,N71W9N 1A NKY

.0'AN [120 M2 NAIDON MDY N*70N2 1NN

o 0
o -

o
()

o0
®0
©0

20 NXI TAN NKX QILY ,MIYXKIN DYO] 71w 1947

.QIvOLN
72NN NP7 TN NFTA TINKY W' NA N7 TNRNMSY

(7 x)

6 I'X

7 'R )

49



©0
'O

@0
©0
®0
©0

8 ' Qﬂ—m

©0
'O

@0
OX +}
®0
00

9 I'x

©0
' Q
@0
00
®0
©0

10 W'

11 X %

12 X %ﬂ—m

13 '

1NN NIIDN

NINXY7 NN190N NN VIAPYT TXD
(8 a'x) NINKY Nreon N'71Ive NrNat D mo> yn7 (1

L0.00” ar¥' M2 NI anan 011770 '7non

NIN 2NN AT LIXIN AT NNAY @ qIN9dN 7w yn7 (2
AINX7 N'90N ,NMITANN YIXA INK7 .N1pT 59 -1 nivw 23
(9 2'R) 907 7'nnn T’ N1 3 'Nnn

S79% ynwt ndIMnN at oro nx7? (3

INY'7 AMod 7y Yn7 ,Axnnn 9% 1anh (4

YIN'Ya XIN DX N2 X7 N0
21NN YWKRD DA UnwY? a7 AInkY? n'oon nYiye
M2

NNNRYY IN INKYT 21900 NNTaN wnnwa? nan 7y

.0 P - D omonw v @ inos Yy yn'?
7V Nx'N7 T 7Y 2INKY N1'90N NNTAN DX NRYWT7 DY) N1

@ IN e 11N>

INXY Aroon 71vnY
.0ann P - Q n*monw v @ ~ino> vy yn4

“0.00” XN NMAXNNY TV TN NNNONY e qIN9d 7y yn'
(10 ')

NN 12D NIDNY

71w N71Y9 N2 0NN DR 72V90 ,11N7 nnn nx 01N (1
(11 ArR) 1I¥N '97 ,71wan NNIVIBNL DX 1!

(12 2'x) “71w qun” n71ys NNy D no> yn7 (2
0.00” ar¥* Majpan ni7Eanan |9| “Ilyna qun” ‘'mon

[ATN NP7 @ 1M1 7y yn'7 ,2nann P '‘monw nm (3
['Mn* NdNA NPT 59 -1 nvw 23 KIN 2N At XN
Lot nn RN 3

NI7Y AT 7'7% ynwHl 1980 N2 NN 71N T na (4
“0.00” arxn mij7an

INY'7 AMod 7 Yn7 ,ARnnn 9% 12 (5

:21vnan qun nt 71014
amnn » monw v D mos vy yn? —

NRIN NMAIXNNY TY NTN NNNoONY e N9 72V yn't—
.(13 21'x) “0.00”

50



14 i'x

©0
) ©

@0

(OX )
®0
©0

15 X

51

NN 7¥ 121 07Y90 DN YWY
.D'RNNN 27192 IWRINND “71W qun” nNTan Nk vy (1

I “orgra M2’ n7wn e v D ames vy Yn'7 (2
21¥20 910 AT X A NN2N D17 .07 7n0n ananl
(14 rx - 71wman qun + 9u191 YW ni7)

SN 7190 910 nth NNy @ Anodn 72y yn? (3

2'NNN TR DY 3 PNt NDNN,NNTANN VI NN (4
1904

2'7%2 n10* 71UraN 910 N'VNIVIX [DIXA AN'07 7w9' 1NN (5
RINN

ANW?3 MDD 7y YNn7 ,ARNNN 717x 1anY (6

Mwnn nt nx 702 ,n00Imn 71

0'S01 D'1''SXN

NiN'va PINM n'71yo

MTAN YD "11'Y NV DX I'781 N2 NN
(15 2rx) T¥a n7a0n 9

N2 ANNN X'N MI0IBNLVN NTaN DN

nIyw 3 NNX ‘¥ nivn 250

niyw 5.5 nx | niun 245 1y 200 -n

niyw 8.5 nx |’y nityn 195 1w 120 -n

NIYY 12 Nnx ‘¥ ni7yn 120 -n nino




©0
00

@0

00
®0
CX )

16 2I'X

o0
'@

@0
00
®0
CX )

17 WX

"I'Y DIn N'71yo

DI'0 1197 NIPT 190N I'781 N2 NN 71U AT |WN Y71 WK
NN NDNX X7 NN D07 NI'WN DINQ WNNW' NINNN [ATH
21U 0t oro TV NN NNTANN ‘D

Q1T 15 -n NN NIN 71Wan AT KD 7WON N7 1T N7IvD

o177 NIN'Va N'71YO

AP DR 72V17 N2 ,0077° T 7Y ADNN NR7T VN7 nan oy
72 TN w7 o Y 77T yin? nan
nnn

.® noon vy AxnY T Yy A0nn Nk n2d (1

WNaDNIN7 DNIR PTANININAT A "e"—l ' Dinosyy Yn7 (2
naixna yor ‘SAFE’ nirnni ynw nxnn 7% nimw 3 -
(16 21'x)

NN 7Y NIV IX NI7IYD 1IN2Y7 NI X7 .71 W0Nn nwd (3
an

NN NNYY

E__
qWna 0'¥INY DNIX PTNNTNAAT 12 ”e”-l ‘<! 0imnos Yy yn'?
nyd N1 .07yt ‘SAFE’ nirnnt ynwrt axann 7'7v nimw 3 -
.(17 ArR) "nnn nx 7'vonY

“5ian ni'n” N1y

DNNN' NN 770 ,NN1019N0 [R1D1 71W N7IYD NN MINK
10 qun'n 1T 271IY9 .NIN21N NILIDALA NAYWN TV NANTNA
.1NN2IN MIVIDNLAI N71IY9N 97 NPT 16 TV
[N NP X AT NUXIN NNI0I9A0Y7 YIANT7 IX W DX
S nim'n” n71yoa wnnwinY

.® inoon 2w Ax'nY T W Ann N wen (1

D'TINYAN20IMD NI'XIN 71U AN NNIVIDNLVINT7IVO NN VAR (2
.0mTIpn

@ x @ 2IM9) 7Y NX'NY7 T 7Y NIvI9NLN NR YA (3
.NAIXN2 Y'OIN NNIVI9NLN

“FHU” axn nnivonon naixn . no> 7 yn? (4
(18 2N)

(1.0 10 -> wnaanan' “” monli ‘<! anoo vy yn7 (5
AIN9) 7V NX'N7 T 7Y NM¥IN NNIVI9ALVN NIX 1INAY YD

IN

“won

AT7 ARINN 77X Yynwt navim N'XIN NNI19NLN YWD (6
.NV27IY NI0I9N07 TNN NNIVIDAVN NAINNI N}

S21U MIvN9NL IX N7 75 DY IT N71Y91 wnnwn N9

52



18 Ni'x

oo Ml

o0
DQ

@0

00
®0
©0

20 V'

53

NKR'AY TIp
12N N9'¥Y N'UOINR'T NP'TA Y¥an NLP7RN NIdNN
NI7IY9N DX 7'09N Nj7an NT'N' ,D"IAYW DUNI9NA 770 DX

.(20 2'R) D'RNNN RN T DR DAIXNA AN NI7Yomn
‘3702 X7 Inwn DX NI Nn” 7192 |V ,0'9011 D'UYD N7APY?

48 Tmya

nin'van vooINN

N7PN 7w NN .NIN'VA VLOINTNA [AIN NN

NIN'VAN 7NN NN 7Y NIMANNNIE 'YRIN LLOININA
N197 W' ;0T NN 791 .1'wonY? 7nwnin Nj7OOX NX 7'09
.NPN 722 71NN DX [7N7 NI017 'K .NN'WN 1217

nNATN 2XnN

ANN N71Y9 NNATNY NIFNA WIN'W? Ty AT n721y9 2¥n

2V 1T n'71Y9 N7won'7 .annn nian 1A' mwn nonx 877

Spn” a¥xna nirn? 1'wonin

(19 'K) ninw 2 -> qJwm @’ 2u1 qIM9 72V yn'? —
X AT qWUna ARINN 777 ynyn

xm yor “id” mrna @ amos Yy yn? —

NN NI7ID 751 11n7 [Na

NMnooa a7nir “id” N are X7 Q DINN T 710
.NNATN 2XNAN ARXY Y7 AIRIMNN 700 9% wo

D'T{79%7 AP NIINN

,NTPN N0 70 ANYY TURN N NRNA TIXN 1NN
'wnnY? YY AT NN .DNMP ANA N7 T DT 0NN
NMIVI9N0 NAYN TV 7720 IX 1NN 12D DK 71Y9Y
NN



NN YIN'YT? NI'YIN'Y NIXY

I10'PI D'YPYN

NITAN VIR NYIIN DX N'TY72 NDIyNY TI¥N RN
N2'101 7Y MYORN IT TDWNAILY YW *T'an ITn'i
INd .YIN2N NI>*I9I 0119210 NI [AY NI 7V Ny N 1oy
71wan 170N .0maMY% 0TI 2NIRN NI 7Ivan at P
770N NN NPT NNMO Y MNNYAN 10 DNXID PR
J'o1n'? wao nr

NYa MINAN TNX TYX 7NN TIny? W' T'an ,0Y7IN
AWOX'7? Nan 7y 19102 IX 71w |nTa N7TA NNMO A
.N2VXAY TaI DT 7V 1NNV

IND [DIND ININA NMV'P NI NID L,'DIN DIN'A NYyA
TMAIAT DY Yan X' 0P YUK .0Mig NN
NNN9nY .0' NID'V X' ATRNN XIN ,NNA N7T @
N011N 197 20" MANA NX DnNNY TOFA L'IAYA
nna 7707 o'an

25 9% (n1j77 10 -3) ¥ 0 TN DIN'A Y¥A? X O!
YIn'y 15 'INX 0D'N NID'V 2217 DX X 11w (:D
.'wona

21w nya nao N1 7Y Tnn vy w-&

"1 v

ni?'ona Ynnwn? xd P7 ,nonmi n''m yvan ninn
DIINN

N7'0N2 wnnwn ,nuN7N IX N72YN'M DIN N WAIT 71w DX
.NANNNN IX NAYN

MIINN NV 71w

779N T'NXR [9DIXQ qTNIN DAINA YR NIYXNARA 7¢1an 722IRN
XY 1NN 7Y NINKD (91T [PNIMN NIRA T2V NN
[N D ,NNNAE TR (91X AN 770 727 XI9X y'an DIn
D'9TNN 7V D'MPINAN NYAT 12 DY DAIoN D'7OXN w1y
N2'201 NINY 7 NN ARXIN N'0AN NIIRAL 712 .0IUN
TNXK 728NN D'MYLVI NINM NNAYN NN N AY2 3N
NK 7ORNY

nin w1777 NN DIV 0079102 NIIANA DANYT? NNYORN
N7'OX7 NIX'O-1M IX NIMAIY 7Y NINAN WIY TVINIAT 2 NNIY
S1wnin AR IROEN7 IN DTN

MPN1 .T72 TR 9TNa 7117 1N wnnwn? 2md [N
MNX QY7 NN 7V AN NIdIMan Ni7'ond wnnwn? v ,nt
Q197 "N1 7w ninTpnn

NN 71¥2 ,0NIN'Y IRV DYW7 1IN wnnwn? ymm ,qona
N9 IN NIMUVD i1 911'0a 0N

221 v

DNIX NINIDN'™Y AW YN NIN,722 DT IR WA 71w nya
S2ONNN A 19N 9N 0791 Ann YA 2y Tan

VYN DY NI JININ 079N QIVDLVN AR X NIN7 W' TN
.0'M'W1 X7 NINAIL (WY yim'? nin 7y 120’

man M

200 7w n'an AIVIBNL N LIT A'N¥FZAIDA YIN'Y NYA
.oty nihyn

AR D'ANTAL'AN'07 0'72V19 MINN NIRNAL X7AN 7720 qla
TA71.0'NNID 0'7OXNN DX 19071 PITA7 IXN . |ITAN 210 0N
INIX 708N 737 "N 7700 wnnwin'? [N NN NIXAIKE DY
J721%1011 721 hwat am

54



21w

NNIVIONLYZININ7 D' TNYN IV "D YNNWUA7 WU TN
Y ni7vn 250 TV v

NYIN TA DN DN YD ,NYON NINAN NNy I'R
0'02 7V IX ,01NN 7W MINKRD 91T MNIXNN DX N0dNN
NN

,n“0 35 * n“0 30 7yn 712 71w nIMana wnnwn 'R
WIN'2] VIADYT NI717V1 DINN NN DX NI7'2an 2781 N

D"DIPO'?U D'SsTn "Dnin

D'V"'0NN D"917070 0'9TN NN D' TI¥XN 4 -1 2 0'9TN '079N
.DNKRXINI D'9TN NO1dN NYA NI' NN 71YONN

NXINN 1A 78NYN DU9IZ070N D'OTAN NN DX J1vn
707 'R ANIMND [ q10n TV

D"9I070N D'9TAN NN 7Y 77N NANN DX IX TAN NIX NN
1NN M7 NNTN2 NIFTYA DNIR 7NN

AT [I'01 .9I0N TV 1NN N2 DA'X D'9I7070N
JN7TN 7Y NtaATal 7NN yvian' iy

D'9TNAN 'DNIN DX MINA N7T NX 11207 NI0AY? 'R :

55

11NA Jin'vy

21w nya niao n7T 7Y TN v ue

.10 '973 NNNOIN UINA N7TNN'NS NY2 7N NUAY
NIY¥NXA N772 NN - NIND 2¥N7 7219'7 N7T7 NN7 ['X
.NX7n0 NNN'Mo TV N7Th N'T

JINR TR TIXN KINIED'9TAY 0'079N NYAR 1IINY
2I'KQ AXIND NIINN N'MNNNA D901 QTN MIpm

7Y

'R AXIMD N1IDIN NIX2 0'9TN D|7)‘J'7 alvn

AN 0'oa 7y niN'Yr 71w "1 nnaY 'R

NI037 |'NININN 0'01 7V 0'¥ON N1NY7 'K -1 nniwn'?
NI L71WRN T 0rnMmIvR T2 NN YD Ein
21¥N NIRYIN 7Y Y'OUN7 n'717V0 DIN DN2VXN PN
D00 ,01'0 N'IN7 W' T'AN .JNNN 7w 7RAXYT 7T
N01JIN WK qTNN 7V DIN'AIYX NINANI DIN7 DY T'NAYN

qTn ni7'on".

090000000009000,
0000000 g 00000

(09999009000000
TO00 § 00000

A\



1221'¥22217 VN1 NINA AN - 71W DA

miion 71w
-7:3;1 NN mn@ S
nnyn @ v 'vn ‘onu| 4 0790 r— o7on nn a0 _g,.
nipT $ g S
niay
naly N'1ana 60 ~ 45 160 *(3-11) 2 170 2 D'9NL DIDNN
Naly N1ana 30 ~ 20 160 *(3-11) 2 170 2 nNNN P2
NAly NNl 80 ~ 60 150 2 160 1 NN M nay
Naly N1ana 60 ~ 40 170 *(3-11) 2 180 1 D'NISN MY
80 ~ 60 150 2 175 2 rainlely]
40 ~ 30 160 *(3-11) 2 175 2 N2 Ny
nn? n'1ana 60 ~ 45 160 1 175 1 nN's Ny
Naly N1ana 40 ~ 30 160 *(3-11) 2 175 1 2190 My
naly nana 60 ~ 40 160 1 170 1 T7m an My
nn? n'1ana 60 ~ 50 160 1 170 1 D'9'TY MY
N"ON N'AN] 35~25 160 *(3-11) 2 175 2 NNLRE N
N"ON N'AN] 30~20 150 *(3-11) 2 160 2 Ny
N"ON N'AN] 120~ 90 100 *(3-11) 2 100 2 nio¥n
N"ON N'AN] 20~12 180 *(3-11) 2 190 2 NIZINN NInnnY
N"ON N'AN] 25~15 190 *(3-11) 2 200 2 VIYNIP NITVYD PXa
nx'ol onY
niTn' 1-2 60 ~ 40 180 2 190 1 |27 on%? | 1000
DN n1ana 45~ 30 180 1 190 1 Io'w on? | 500
ninnY 6-8 35~20 175 *(3-11) 2 200 2 ninn? | 500
N"OX N'1AN2 30~15 190 *(3-11) 2 210 1 nx¥'o [ 250
IX'79 niAly
nnan 50 ~ 40 175 *(3-11) 2 200 2 nvoo |X79
nnan 60 ~ 45 175 *(3-11) 2 200 2 N X719
nnan 45~ 35 180 *(3-11) 2 200 1 NITOWO
n1ana 60 ~ 45 160 2 180 2 Nt
N3N 55 ~40 175 2 200 2 1717
awa
nvwM 70 ~ 50 175 2 190 2 a7a | 1000
nvla | 130~ 100 175 2 180 2 atn | 1200
nwla 120 ~ 90 175 2 190 2 72y | 1000
228 17x 1 | 1500
nwla 60 ~ 50 200 2 210 2 N1 | 1500
nvna 70 ~ 60 200 2 210 2 nna | 1500
nvna 80~70 200 2 210 2 auq vy | 1500
no'77 DV 150 ~ 120 170 2 180 2 Atn qnd | 2000
niTn' 2 120 ~ 100 160 2 180 2 atn v | 1200
20 130 ~ 110 175 2 190 2 n70 | 1200
n7v 80 ~ 60 175 2 190 2 qiv | 1000
n7w | 240~ 210 160 2 180 2 Imin | 4000
n7w | 150~ 120 160 2 175 2 nina | 1500
n7w | 200~ 150 160 2 175 2 x| 3000
Jnn 80 ~ 60 175 2 190 2 20X | 1200
Jnn 200 ~ 150 175 2 190 2 20X | 1500
n7v 120 ~ 90 175 2 190 2 [ros | 800
Dn%? n1ana 60 ~ 40 160 2 180 2 WA Yy
aT
DT 3-4 40 ~ 30 175 *(3-11) 2 190 2 nnnax /79 | 1200
n7'9 4-6 35~25 175 *(3-11) 2 190 2 m7o0 / nuo a1 | 1500

[1230 |ATA DX YVIAP7 [N 'NIYNT? D'RNYT NIN 70 NN1I015N0N DR TN I NI7Yn7 IX pNY . T72%72 0'nan% nTyn It nao
.T2%72 NI0INN T 72V NI'YRN 'NIYAT? D'RNNN NI
.N7yn '975 71NN N'NNNN 0M1901 0'9TAN MIPM YD

Hiwnan 197 nipT 10 qwna XN NN DR DANY 0'Ymn X

56



.UKXIN DIN'N AT D770 DX 71D ant
1w '3 9% (N 10 -d) ¥ 0Tz DIt Yy¥aY X wr

®

ﬁj - [ﬁj 271 71w

@ 271U nt
079n nind
(1) 101900 4
L 3 Nan a0
™ ™ X 1 77N nITR
INNN
14 ~12 15~12 250 3 800 4 N'7'9 NIXNIX
8~6 12~10 250 3 600 4 72 NINNIX
12~10 15~12 250 3 — 8 nrpam
14 ~12 16 ~12 250 3 600 4 TN 'NMm
30~25 35~30 250 3 1000 2 (o'xxn) quy
12~10 15~10 250 3 — 4 D1y
14 ~12 15~12 250 3 400 4 (nTn) qiy
10~8 15~10 250 3 600 6 QAann
12~10 14 ~12 250 3 400 4 (n'7'9) a7
— 7~3 250 3 — 4-6 D’
3~2 4~2 250 3 — 4-6 n'mny
@ man 7"
orI't™x ni7yn 200 7w n'an 7IVISNL 1N ,'910N 7"AN NT7IYDA YIN'Y Nya
nipTa Nt NNILIONL 0yon nind N alo
4
T~ TX ‘X ‘un 3 (D1a)
|17y (17 1
30~20 40 ~ 30 200 3 1000 (rmn) NN
30~20 30~25 200 3 1000 (o'x¥n) qiy
18 ~15 20~15 200 3 — qQly 'wd
25~ 20 30 ~25 200 2 500 1"y
— 25~ 20 200 3 — D'NZIN DY
— 20 ~15 200 3 — NI9TY
15~10 20~ 15 200 3 — 7
10~8 15~12 200 3 800 AT NIOND
2 “ax1o” n7yo
Int =)
Yiwn nI019N0 . 0790 )
nnvn @ v un 3 nan a0 _ér
nipT ! s
NON N12N] 25~15 200 1 nma,nxye | 700
qQTnn 7y n'ana 20~10 200 1 mojp ,nx'o | 500
NOX NANA 25~15 200 1 nniow naly | 500

NIYT?I NIDTYNY D'RNT NIN 7V NNIVIDA0N DX TIINYT IX NI7YN7 1Y DN .T272 2'NIND 1TV 1NN NNI0I9N0

57

M

®

0o



D'STNN "ININI YNA 'STN

N1 DNIX 207N ,0'9TN DNIN NXI D'NIMDSN D'9TAN 17717
qILY .[I20 DY 2101 TS NIYXNKA D'Y7 D'AND 10N 0NN [120
DYW7 0'9TAN DN DX 1'oNY7 N1 .11 N'70N1 warl aoh
(2 -1 onrR AR1) N

T NIYXANRA DIPNL §TAN JAIM DX INY LT 71V VIXA Nya
.90 JAIN DR RXINTAINKRD 1D DX PN DA NKRY .0Mvn
.0'9TAN NN NITNN NYA D'PTINA NNVARD MINY XTI

A

211

22 1I'R

N I

NX 1777 270 1UIRNAT7 AWOXT W TN 17110 1197
.7nwnn N2 112 197 1IN

.07 1732 DT 'O NIZI7 [N X7

DIAIY 7¢ NINAVXN .NY 722 MINA 1711 7V UNY7 Yt
TNI'M2a ,N9"Y7 DINA7 N717V DINX 7oxn AIn IX
71720 |axa

72 "IN

D''RNN DNY 7172 ;)7 1IN 17 NN win'y 73 9%
X T 7Y Ymin DN win'wn I

D717y DY DIYN 270 0'7'ON0N 1P NN Ynnun 'R
DNIN YIN'YN YIN'N7 W' D 11D 11NN 'NUYN NIX WOWLY
.oyniy

XN 1"

N7TN DOX DRI NN NPT DX ,NMPAN NI7 DX 227 W
vyn D'7'oNN DN D'A2 NVINO DD NY70N NIY¥NN]
J2m vmoT

7w NPT NINGZ 7w Qw7NN IX 771 VIoN7 nin 7y c
:[7N7 DN wIn'wnn Yan'n ,n7Tn

M wIN'W7 0'1'2701 D'0IA0T  °

17270 W21 01'07 D'A'XNA DI'XY D'AI90 0212270 °
.NT79 X IX “DY” 7w D190 *

D"IIN 1727 0'7j7'2' 7 D'0'0IN IX D'AIDO  °

nTI7n N'on e

U7 /vanx7 n'and> non e

.DYID [120 M NIY¥AXA N'M1I9N1 NIIX'NN NRAITA DX Nj7
wUnnwn? Yim ,TIkn 175700 N'n1on N7T NRT DX
1797 1717 7009w WNNWNT7 'R LTV DI 1 NN

17' X .IAN NIAIATAY [ATA UINN N7T DX NI717 ['X

.NIATA NIXYOINN7 DMA7 N717v 1T nin'va nXxIN A
,(N7TN 7w naara niziny nivY IX 0'AY DX OX
NNWOX Y1117 nin 7v no'7nn7 wi w7n'n nuanarn
NIXIIN 7277 nin'wn 117 019 .N21arN NIXsInNne
.n1oon

AN 770

AINNY NYWA 7URNARA N9INAN TIINN 0'01 NIX NIZAT 20N
.on " Ty

D'AN [120 'M2 NAIDON DD N'70N NIY¥ANXA MINN NX 23]
AN CTIO 'R YXA7 IX A YT Dwn .win'y 75 X
.DMIN 1717 2PN V'WOIN NIYYNANKA

.0"u™MOP 019X NI NI0A7 'K (:D

58



59

23 I'x

24 '

NANA N7T R

7Y MEoIoNn X'V 193 11NN NY7T7 NIr0NI7 (707 NIKINN
oy

NI'AY7 DMWY Nl EIRNYN 2T NMonny
JNDI9N

a7 o' ,nnIMon N7 Ta 7V 19 yXIa DX G:)

YN DIM'AIZRD VI DX PTNN ,NAD T2 .23 WX
niyxnxa “B” mnaon nopT nin nwn na A’9%)
NINYY7 N1n 7y N1 Inn DX qNT .DYRnun T
ANIN DI

“A” Yainnin DIfmi7Rn 0in DX RXIN .24 R
SC” miminn

1712 “D” N9 NRITA DX NpTINA TINK .25 N
JDNipnn inTnyn “C” nimn DX Jivni Nf7Rnun

NN YINY nan 2y a0 ANk ‘D7 nnanmw XTI
.NN'7'91

T mwa “D” nmon NaaTh DX NPTINA TINK .26 IR
.N7uN '9'72 NTTN T 7Y NNIPNN NNTAYA NNIR KX

NI RNN N7 T DX Nj721 , N'M1I9N NAIATA NNOoN "MNX
ranlmm

7272 N7 2190 NIY¥NKRA MANN N7T DX NI7I7 D¥'mn R
YNNWN7 110X .ND1 N'700 NIYXYNAKRA 170 INKY nwanl
N7NY DIYN ,0'PNIY D'ININA IX NIXAINA ,NT79 1y
.NOWN 197 D' TN

NNTY7? “D” n'mMn9on NIATA DX TNN LN DX
Jnpnn

NX NNONY7 W' ,(DTT¥N NIK? 009N DY) NId]
NYaY 1 1NN N7T '9%D 0'091 NIonN NLYNN
2 [7Tyn 0190N2 |'N2NY7 [N X7 ,N0YN] NY'a)
.'Unn \on 0'sTn

nxa “D” nmnon NAITH DX |'PNn? Nan 7y @

R IMTYY? “C” qnin 0100 ,N'MI9N NAIRTA NITNN INKY



28 2I'x

Yn7? “A” prrmi7Rn om ¥ ' nxpn DX axn .27 R
SC7ima ;an

Yn? “A” Dinni7Rn 0N 7Y RNUN NXPN DR QYN .28 NINN
NN mTy? “B” im 01dn ,nyd “B” qnima jpin
2N VAL 1700w KT

:DIN'MI7NAI NVOINMIA DAT

7272 0% 2190 NIYXNANA NN N7T DX N7 0'x'7nn X
YNNWUN7? 110X .12 N'700 NIYYNKA 1730 INKRY nwar
N7XY DIYN ,0'7NIY D'ININA IX NI¥ARINA ,NT79 10yl
NI7 P 7V D70 DNTD 'WXYANK DNIX .NOWD 197 D'p'Tn
.NINO9N 1NN

IT 271¥9 .ANIMSN N7TH NX 1907 [N" ,IXD 'Y
.T2"%72 n'DnoIn DTy T 7V y¥Ian

TR . TAY 1T 27O yiXan yainta nip'7'? y'mn
.01i7¥na anne

60



NN NN N97nn

TINY'?7 N'917nN NN 7Y NN NI DX 97007 IX W OX
707 V9N

,ONI 25 *'mwn poon -

,(yan 50) v'72u 230 :*mwn Nnn -

¥ ni7yn 300 TV nNi1vYNLY NITNAY -
.E14 :hiarnaio -

.MM NN'WN 12N D78 NNNR M7 na

:N9NY NN NeNnY =)

‘mwnn nwan pnin NN X1
IV (11D TA2 N'DIDTN N0dN NN 1110 .2
.NYTNA 97001 N9NWN NN DX RXIN .3
.NDIDTA NodN DX IThin .4

5

N'7nwnn w17 wTnn 1an

T2 a0n
NN NIRNA YN TAN 201 DR ADNY7 W awa 71wl
V1IN 0T 201 .MINKD NI72 YNIRD 'NND 7un INTa¥n T 7y
D'PNIY DININ2 UNNWA7 'K NIIRNAN AN [AIY NN20XD
.N'TY7 TNy TN 201 .0LKRN 17717

2V "INND DX KID DD DNYPNN INR? L71wan naa
'R NRD) NY7Vn 197 ponn YW NuYIan nIwn nornT T
(T

.D'NN 120 "N NIYXARA YIN'YN KT 20NN DR qI0Y

e
X
R

AR
WA N

"
RN RN
NN
IR N
SR SN
A TGN, AERAN
SRR N R

¥ WO
RO A (R
M‘.“ L\o\'v‘m,\‘.\ TR

A
RO n N
RN .TA72 A'"7X Ny Tan ]20N NX |7Nn
RS IIRGRA
| NEORRORNIRSIN | (AN
DGR L g
RRREROROR] S TN
NOXRXXXRARN ) ERERRY
RO R
bl SRRSO X
RN RS
35 KRR 0

]
AR
Y

R
AR
LY

A AN
O

000000(MQQQC000000000
ANAANN 2 AACAN ANAA w ANNAAA

61



TAIY X7 INnWN DX

JRINN NN 7217 N'I9 197 707 NI TAN DR YUY ,N270D Ta 1'K NN DX
2NN NP7 NIPNN IR YIN'Y T 7Y DNNA WK D7D (1N DY IR 1707 019NN 07PN 2 'R1D0VY DK DRIDAIYN 2TV

NIMNX] 1'YWINN OX DA DI7WUN2

|Nno
Nn21wo nar N 7t OVEN ON in9d 7y yn7 4
Mg

YNYUNN NYIN ANNN IX YPYUN ANAY XTI NN DR T €@
.ON a¥na '1xn

In'o
JuTiRnnn B

.1 XN NIwxYNNa NN DX 77T @
NN N97NA7 :AKT) ¥ 197 ANIK 97NN NN DX 7Im 9
(“annn

DT X mana nnn B

N11VIdNLN NX Y NIX PNt @
O'NNN 71V 0'YAN 7021 71w ne oo |ty @

NN NI7WANN NNAY IR AT T N npi? 2ivan oro @

.

ANKY NipT 15-20 -7 72yn AN ma o' rRen? 'Re
Miwnan oro

2NN 77N niman 7y oaoxn ooy B

ATt axE? Nk |y @

TaIV 'R ']IWUP'?NH npnn B

QY Yanl DNI'NA 0'VLIN DI'R NUOXN 721 D'9TANY KTIP
2NN 7w NInkn 191N

Jynnnn Nikn W

.NYIIN NN'W 75117 D191 NRAWN TIj? DX WY 4

.Mjpan N7 “F xx” naw Tip y'oin B

2w NMIYNIN NMpnnn Ny’ P19 k1) nvwn DX vap @
.’ nn

12.00” naxn maixnn B

17 "'

43

200 VI'O

[TV 21'YONN DOTIPN 7192 NI0IISAN NIZ'TAN TNR7 DX
TI'X N LAPNRD NN'YR TI7 N9 PN |9INA W19 11N
(.Prod. No) axmn 1o0on ,(.Mod) 2'wonin DaT ,n'77nn a0
ANt nni?a ofanionn (.Ser. No) mimon 1vonil

(X X)) NN 97N 9w MTEn NXpa nnpimn 1t nnie

qQI7'n ‘770 wIdAY? N1

7y DfavIRnD DrIpEn

E] EleCtrOlux D'RYINI XIAN X T
NN'YN ™0 At 7no
QI7'n 70 Nrnnni Y
.TA72 nivnin

Distriparts



DIM'NN 'S1a P90n

oni 1,800 2NN 7Y DIM'NN A
ox1 800 [I"7V DIN'N Q1A
ox1 1,000 [INNN DIN'N A
ox1 2,000 nyon 9
oni 1,650 7123 9n
ONI 2,450 7192 712 qn
oni 2,000 NX'D NN N71YO
ONI 25 nyon MIIXN
ONI 25 2N NI
ONI 25 AN NIINN
oxI 2,500 271> poon
071 230 (y2n 50) njzoox nnn

NTI?1 722 20X 210 Y2A¥2 NPAIRNN 72D IR 7N17 ANNY7 110X
NNY

D'720NN NI N0 2-3 D' NN 7N YAX DPAIRNN 720 IR
.DMNKN

alvn

yane o1 X7w 7D 7200 NR 2NN7 U ANNENIEnnn NR
7¥ n1v1onoun 7yn ortx nivn 50 7yn 7w n1i1v1ONLY?
'Y DT 792 naon

D'71>' N'M2N NYINTNYRIN T NINY XTI W' ,1INN 1IN 197
.NNNN NPOOX 27U NI'PN NPIRN NYXIA DI ;0NIya |InNn?

NNAT 'WYYXNX N7 'R 7Y DpNna DMNR 7 'on XN
DX

It
e

d-]@l= [T

NN

.NIZ910AN NIXUAN '97 MUINA NX ['7NN7 ! Q

D'"100V D"2iM

nnnian "Tnn
n“‘n 580 nTiya ;n“n 593 :w'wh nnnn NalA
n“n 580 annN
n“n 550 miy

annn 77N "Tn

n“n 335 nan
n‘n 395 ann
n“n 400 miy
107 53 NN N7y

Imwn 112N

(yn 50) v 230 ‘mwn w7 NNANNNY TV 1NN
NPT nIonn Wl Ymun TN Nt nne

N PTIN - Lnixn
70 pTn - Nnixn
NNTX TN - Ex

T ANNY PR Y¥AT7 "ain A

019N TINYY? 2N MYNN NYWAY 1NN AN wnwnn 7200
.|7n'7 vVONN

V2 7nwunn NYAY NN 2 27190 NIFip ann |'{pnnt W
oniy? D'RNAN A10N ,ANnn 'wan A n‘n 3 7w mam nin
.D'9PNN D' AIPNRN 07700 197 WNTn

M 225 a10 mnam 725 7Ta

A 13 |,HO7 RN-F ,H05 RN-F
,HO5 RR-F ,HO5 VV-F
,(HO5 V2V2-F (T90)
HO5 BB-F

n“‘n1.5

44



590

0.S

NN

npnl INIDUY W) At XINY XTI NN npgna nya

npn e

nadnN

1707 V9N TIMY7 AINN 2TI' 12 [NKRD IX NDLVYNAN 7Y
;D1'0AI7IN DNI'RA ININAD NI'AN NIT'An- e

Ni7yn 60 NIN97 7w 1SNV NV TMY? D MINNYY - °
;N20N 7Y NIvONLN 7un ‘X

“NNN VAT NIN 70 2N7 09X VX NPOOXK 1ToN7 Wt e

2NN 7w AN ninn

“UI7N DR NN NYATIN ANNIANTE NN 78 Dimnn

.0"o

45

[INXY? MNA ITn

NN 7707 2nn nx oxnn L1
LINN N7T DR NNo .2

YV 212 NYIAIXR NIYXNX] havnn |I'1N'7 20NN DX PN 3
21NN NNA0N DNINY DMRNAN



ES

DA

DE

EL

EN

FR

IT

NL

PT

SV

Fl

Hl Electrolux

1 |Fabricante Maerke Hersteller TIpounBevtiig | Manufacturer |Fabricant Costruttore Fabrikant Fabricante Leverantor Tavarantoimittaja;
2 |Modelo | Model Modell  |Movtéio | Model Modéle  |Modello  |Model Modelo | Modell | Mall EOB 4760
3 |Clase deefici- | Relativt ener- | Energieeffizi- Tagn ) Energy effici- | Classement selon| Classe di effi- Energie-effi- Classe de efici- | Energieffekti- Energiatehok-
@ | encia energética | giforbrug enzklasse EVEPYELUKNG ency class son efficacité cienza energetica| ciénti éncia er i i kuusluokka
anddoang énergétique
4 |- Calentamiento| - Traditionel - Konventionelle| - Zupfutikn - Conventional |- Classique - Convezione - Conventioneel| - Convencional |- Konventionell | - Yl&-alalampo
convencional opvarmning Beheizung naturale varmning
5 | Conveccién | - Varmluft - Um/HeiBluft | - Me xukhooopia | - Forced air - Convection - Convezione |- Geforceerde |- Convecgdo |- Varmning - Kiertoilma
forzada Oeppod aépa convection forcée forzata luchtconvectie| forgada de ar | med varmluft
Consumo de Energiforbrug Energieverbrauch| Kataviloon Energy Consommation | Consumo di Energieverbruik | Consumo de Energiférbrukning| Energian-
energia Opvarmnings- | Beheizung: EVEPYELOG consumption d'énergie energia Verhittings- energia Varmnings- kulutus
Funcion de ca- | funktion: ééﬁlfogp‘/lg Heating Fonction Funzione di functie: Fungéo de funktion: Kuumennusta
lentamiento: CpHavonS function: chauffage: i ) aquecimento: pa:
6 |- Calentamiento| - Traditionel |- Konventionelle| - Supfuicii - Conventional |- Classique - Convezione | - Conventioneel| - Convencional |- Konventionell | - Yi&-alalamps [@“01j7 0.79
convencional | opvarmning Beheizung naturale varmning
7 |- Conveccion - Varmluft - Um/HeiBluft | - Me xukrogopia | - Forced air - Convection - Convezione - Geforceerde | - Convecgao - Varmning - Kiertoilma « 0.78
forzada Oeppov aépa. convection forcée forzata luchtconvectie| forcada de ar | med varmluft voip .
8 |- Vapor - Damp - Dampf - Atjioc - Steam - Vapeur - Vapore - Stoom - Vapor - Anga - Hoyry
9 |Volumen Netto- Netto- Qeépog Usable volu- |Volume utile | Volume utile | Netto volume | Volume util | Anvéandbar Kayttétilavuus 53
neto (litros) | volumen (liter)| volumen (Liter)| 6yxog (Aitpa) | me (litres) | (litres) (litri) (liter) Litros volym (liter) | (litraa)
Tipo: Type: Typ: Torog: Size: Type: Tipo: Type: Tipo Storlek: Koko:
- Pequeiio - Lille - Klein - Mikpdg - Small - Faible volume - Piccolo - Klein - pequeno - Liten - Pieni
- Medio - Mellemstort | - Mittel - Meoaiog - Medium - Volume moyen | - Medio - Middelgroot | - médio - Medelstor - Keskikokoinen «
- Grande - Stort - Grof® - Meyarog - Large - Grand volume - Grande - Groot - grande - Stor - Suuri
Tiempo de Tilberedningstid| Kochzeit bei Xpovog yia Time to cook | Temps de Tempo Bereidings- Tempo de Tillagningstid Paistoaika
coccion con ved Standard- ynoipo standard cuisson en necessario tijd bij stan- cozedura da fér en stan- vakiokuormalla:
carga normal: | standardbe- beladung: Tunonoinpévov | load: charge per cottura daardbela- carga-padrdo: | dardlast:
lastning: poptiov: normale: carico normale: sting:
10| - Calentamiento| - Traditionel - Konventionelle | - Zvpfatiki - Conventional |- Classique - Convezione |- Conventioneel| - Convencional |- Konventionell | - Ylg-alalampo ‘9743
convencional opvarmning Beheizung naturale Varmning !
11 | - Conveccion | - Varmiuft - Um/HeiRluft | - Me kukko- | - Forced air - Convection - Convezione - Geforceerde |- Convecgdo |- Varmning - Kiertoilma ‘
forzada popia Beppod convection forcée forzata luchtconvectie | forcada de ar | med varmiuft I71 41
aepa
Superficie de Arealet af GroRe des H peyaldtepn | The area of Aire de la Superficie Oppervlakte Area da Ytan for den Suurimman
la placa de den sterste groften EMPAVELDL the largest surface de la del piano di van de superficie da | storsta leivinpellin «
12| coccion de bageplade Backblechs ynoipatog baking sheet | plus grande cottura pit grootste maior placa bakplaten ala ano 1 1 30
mayor exppalopevn plaque pour grande bakplaat de pastelaria
tamarfio patisserie
13| Ruido [dB (A) | Lydeffekt- Gerausch (dB | Z6pvfoc [dB | Noise (dB (A) |Bruit [dB (A) Rumore [dB | Geluidsni- Nivel de Bullerniva Adni (dB (A)
re 1 pW] niveaudB (A) | (Ayre 1pW) |(A)avilpW] | re 1 pw) re 1 pW] (A)re 1pW]  |veau dB (A) ruido dB (A) | dB (A) re 1 pW)
(Stej) re 1 pW re 1 pW
[ 1] 121 <Volumen neto/Nettovolumen/QoéApog dyxog/Usable volume/Volume utile/ < 35 |
@ Mas eficiente Bassi consumi Menos eficiente  Alti consumi Netto volume/Volume util/Anvandbar volym/Kayttstilavuus
Lavt forbrug Efficiént Hajt forbrug Inefficiént

Niedriger Verbrauch Mais eficiente
Mo anodotikd
More efficient

Econome

Lag forbrukning
Vahan kuluttava

Hoher Verbrauch  Menos eficiente
A1dtepo amodoTid Hog forbrukning

Less efficient
Peu économe

Paljon kuluttava

o000 35| <Volumen neto/Nettovolumen/Qoéipog 6yxog/Usable volume/Nolume utile/ < 65 |

Netto volume/Volume util/Anvandbar volym/Kayttétilavuus

0000 65 | <Volumen neto/Nettovolumen/Qoélapos 6yroc/Usable volume/Nolume utile/

Netto volume/Volume util/Anvandbar volym/Kéayttétilavuus

2002/40/EC
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